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PUSHOVER TEST dramatizes the spill-proof reseal of the P-38 DACRO. 


Compare it with the cap you’re now using or with any other. Easily removed 
by hand, neat and air-tight, it finds favor with housewives. Other features give 
you increased operating efficiency and economy. The very first 38 mm. 
aluminum cap, the P-38 DACRO is set apart from its look-alikes by 

qualities that can be profitable to you in many ways. 


for cans + closures + crowns + machinery 


CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Road, Philadelphia 36, Pa. 
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This ’59 Series 38 chassis-cowl model is built to save dollars in door-to-door delivery service! 


THE BEST YET OF THE BEST SELLERSa«ee For '59, America’s most popular truck line brings 
you the toughest trucks that ever bore the Chevy 


name! They’re here with a host of new features... 
with more hardworking heft and hustle than 
ever before! 
Here is the soundest, savingest, sharpest looking 
line of haulers that ever hustled a load! For 
e evidence, consider Chevy’s new light-duty 
chassis-cowl models. They accommodate spa- 
cious bodies, provide bigger, safer brakes—and 


they’re powered by a new thriftier version of the 
Thriftmaster 6. This famous 6, standard in 
light-duty models, gives up to 10% greater fuel 
economy—up to 20% with new maximum 


economy option*. 








And there’s good news in every weight class! 
In the medium- and heavy-duty trucks, you’ll 
find new V8 power . . . axles, transmissions, 
frames and brakes that are refined and improved 
to whip the toughest runs. 


Whether your truck is a light-, medium-, or 
heavy-duty job, these are trucks you’ve got to 
see! They’re on display right now at your Chevy 
dealer’s. . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 
' 


*Optional at extra cost. 





Chevrolet’s new El Camino combines fresh beauty AR 
with a husky pickup box that’s 7614" long, LIBR/ SI 


6414" wide. UNIVERSITY OF ID AHO 


NEW MIGHT, NEW MODELS, NEW MONEY-SAVING POWER! 
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One vat does every processing job. 


Choice of sizes: 200 to 1000 gallon 
Open or vacuumi—pressure type 


Long sweep or scraper blade agitator 


Choice of heating—steam or hot water 


Choice of cooling—city water or chilled 
water—direct expansion or full flooded 
refrigeration. 
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Process a small batch or vat full—you alway; 
get the same consistent results in a Girton 
' Processor. Three separate and distinct processing 
zones are built into the vat, each zone individy. 
ally heating, holding and cooling with dependabk 


accuracy. Your plant enjoys complete flexibility 












































Amount of product heated 
and cooled by Zone 2. Cs) 
Zone 2 — 
Amount of product heated 2 
and cooled by Zone 1. 
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Vacuum pressure type for removing objection- 
able odors or delivering delicate products by 


means of air pressure. 
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Profitable Brands Start With 
Cherry-Burrell 


Milk is one of America’s most popular foods. 
And dairying is one of America’s biggest busi- 
nesses. But as the population grows and shifts 
to urban areas, dairies must expand to profit. 


Cherry-Burrell’s business is to help you expand 
production most profitably. More storage 
capacity is basic to an expanded operation. 
And with Cherry-Burrell you get a storage 
tank that suits your needs without waste space 
or cost. They’re available in any size. Vertical, 
cylindrical or horizontal. Insulated and with ex- 
clusive cold-wall, spray or coil refrigeration. 


Cherry-Burrell fittings and valves are other 
keys to profitable production. C-B Quick 
Clamps snap apart in seconds. Make take-down 
cleaning fast and easy. C-B “I” fittings give you 
the profit advantages of a cleaned-in-place oper- 
ation. C-B threaded fittings are built for maxi- 
mum interchangeability, longest life. And C-B 
Flexflo pumps are taken apart and assembled 
in one minute for reduced labor costs. 


A Cherry-Burrell Sales Engineer will be glad to 
show you how you can expand your production 
capacity and increase your profit. There’s no 
obligation whatsoever. Call or write him today. 





Your only complete source of profit-engineered dairy equipment, 


service and supplies -Sales and Service in 58 cities. 


@ cuenay-Bunren 
: CORPORATION 


CEDAR RAPIDS, IOWA 


Dairy @ Food e Farm e Beverage e Brewing ¢ Chemical e¢ Equipment and Supplies 
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Before you put a bottle washing compound — 
“on your payroll,” judge it this way: 
How much will it do each hour it works — how 
much will it leave undone each hour it works? 
Diamond bottle washing compounds go to work fast 
—need no special preparation—no additives. 
They eliminate needless downtime—dissolve scale 
as they work. And they work longer 
—because they are highly concentrated. 
And, they can work in any plant condition—any water 
supply: HW Soaker ALKALI—for the most critical 
users—unmatched cleanliness even in the hardest 
water; and CH-100—chelated compound for 
unusual soils—a new Diamond development. 
Ask your Diamond Representative to recommend the 
bottle washing compounds to put “on your payroll”! 
DIAMOND ALKALI COMPANY, 
300 Union Commerce Building, Cleveland 14, Ohio. TI 
Tl 
Cherry-Burrell Corp., Mever-Blanke Co., do 
The Hurley Co., Miller Machinery & Supply Co., mi 
Monroe Food Machinery, Ine. 
TI 
M 
sa 
ty 
HK 
ch 
Diamond oe 
e ' T 
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0! 
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KOLD-HoLD 








4 ANY COMBINATION 


OF UNITS TO SOLVE 
YOUR PROBLEMS 











POWER 
SOURCE 








TRUCK REFRIGERATION 





MAURIE - mere me 9 Boer iC 
mechanical hydraulic retail milk packaged condensing unit 




















PLATES 


quick action and hold-over 


BLOWERS 


hi and low temp 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from 10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 


IMIAURIE 


(Covered by Potents) 










WITH 
TURBO-JET 
BLOWER 


DRIVE ASSEMBLY 





CONDENSING UN! 





This combination of the mechanically driven MARK condensing unit with a 
TURBO-JET blower produces exceptionally fast temperature recovery after 
door openings and is the ultimate in weight savings. It is recommended for 
milk, meat and any trucks which require temperatures from 40° to 60 


The flexible shaft drive is highly efficient and trouble free. In fact, the entire 
MARK unit has proven its efficiency, dependability and serviceability in thou- 
sands of trucks in the field. From its corrosion resistant finish to its aircraft- 
type base construction it was designed and built for rugged durability. Unique 
“Swing-Down” design permits fast, easy servicing. The unit is mounted on the 
chassis rail with brackets. No holes to drill. Condenser unit swings down to 
expose all parts. No special compartments are needed 


TURBO-JET blower design produces movement of more air through the coils 
and more effective air movement through the truck body than other blowers 
of comparable size for faster “pull down.” It also features automatic defrost 
without temperature “upswing” during the defrost cycle. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


The KOLD-HOLD CREST condensing 
unit was specifically designed for  freez- 
ing “Hold-Over” plates in a parked truck 
yn “stand-by” or over night. You simply 
plug it into an electrical outlet. Com 
plete with cover and ready for mounting 
yn the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or ‘“dog-house’ and pro 


vides economy and ease of installation. Its 
base unit makes servicing easy 


slide-out 








ai 


HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 
ternal fins spread heat absorption qualities 
over the entire surface areas on both sides 
of the plates. Patented perimeter freezing 
permits complete filling of the plates with- 


out danger of strain on the seams during 
freezing. You get more hold-over refrig- 
eration with less weight 

sented 


— 


WRITE TODAY FOR 


~ FREE CATALOG NO. 58 
ae 
KOLD-HOLD 

division 


Tranter Manufacturing, inc. 


210 E. Hazel St Lansing 9, Michigan 


9 














TE I ne aera 


MILK 





“ts ba mt A 
me 

i 
Bee ee ee 
+. 2. 2 


ne ek 88 
we mh oe 
a ee 


a 
« 
& 
= 


& 
& 
& 

€ 


Sylvania Electric Plant at Mill Hall, Pa., goes full line vending. Bulk Milk by Cup-O-Matic. 
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HOT Foops 


SANDWICHES 









Automatic Cafeterias in Industry 
Feature Bulk Milk 


F & S Vending Company of Lock Haven and Flem- 
ington, Pennsylvania, considers Sylvania Electric a 
top account and treats it accordingly. This location 
is served by the latest vending machines in a full 
line feeding set-up. Bulk milk is appreciated by 
the Sylvania employees as the truly modern way 
of serving milk — foaming, ice cold, in a cup. 


Mr. A. J. Poremsky, the F and S manager, finds 
Cup-O-Matic attractive, too, not only for the volume 
of milk that it sells but also for the profit that it 
yields. 


Bulk milk vending was originated eleven years ago 
by Food Engineering Corporation of Manchester, 
N. H. Specializing in milk vending machines and 
only milk, it has developed the sensational Model 
8 Cup-O-Matic that has everything necessary to 
make milk vending a profitable item in your vend- 
ing line-up. 


Profit by eleven years of actual field experience. 
Call FOODCO today at Manchester, N. H., NAtional 
2-8407 or write P. O. Box 1026, Manchester, N. H., 
for technical data on the CUP-O-MATIC Model 8. 
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¥ “Push Button Control” 
q HENSZEY SPRAY DRYER | 


produces a better product, in less time, 
and at lower cost 
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...IN THIS “LOOK AHEAD” 
WISCONSIN DAIRY PLANT 





e The Dairyland Cooperative Association plant in Juneau, 
Wisconsin, is a model of efficiency and production. When a 
Grade A powdered milk program was decided upon, Dairy- 
land naturally chose a Henszey Spray Dryer and a Henszey 
2-Effect Evaporator for the job. 


e Henszey equipment is designed right! Famous Henszey 
horizontal air suspension... powder entirely air conveyed 
inside and outside drying chamber — and it touches nothing 
but polished stainless steel. Simple multiple interchangeable 
Stellite nozzles. Steam or gas fired. Up to 4000 lbs. capacity 
per hour. Welded air-tight stainless steel drying chamber. 
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STAINLESS STEEL CYCLONE COLLECTORS. Easily accessible 
for immaculate sanitation. Highly polished welded stainless 
steel for maximum recovery 


PUSH BUTTON CONTROL CENTER. Completely pre assembled 
at factory. Electrical system includes starters, automatic 
controls, fuses, disconnects, circuit breakers, and wiring 
Control panel contains all instruments for automatic con 
trol and visual reference 











'S ago 
g Quiet, pneumatic, timed cycle, vibrators. From liquid to 
ester, cooled packaged powder in 15 seconds. And, of course, the 
Ss and assurance of a uniform, quality product, day in and day out 
Model 
ry to Write for complete information 
on Henszey equipment — today. 
vend- 
lence. 
: DEPT.AM e WATERTOWN, WISCONSIN 
tional 
NH Manufacturers of: Multiple Effect and 
pee, Single Effect Evaporators, Spray Dryers, 
lel 8. and Tubular Preheaters. 
te Card Write No. 11 on Reader Service Card 
inthly December, 1958 11 











INTERNATIONAL TRUCKS deliver 








Your choice of a 401, 461, or 549 cu. in. 
V-8 engine is balanced with the right 
drive line to match your job exactly. Con- er. 
ventional and COE four- and six-wheel dr 
models from 50.000 to 65.000 lbs. GCW. lif 






42". 
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INTERNATIONAL Model AM-150 multi-stop chassis with refrigerated all-steel MeTRo® body. Choice of proven mechanical refrigeration 
unit or static system. The full choice of MEeTro models ranges from 3,800 to 21,000 lbs. GVW, 7 ft. to 16 ft. 7 in. in body length. 
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INTERNATIONAL heavy-duty V-8 powered trucks 
are built to cut trip time and operating costs! 

High displacement short-stroke V-8 engine op- 
erates at lower rpm. The result is less friction and 
. longer engine 
life at least operating and maintenance cost. The 


drag, less engine wear and tear. . 





big payoff is in increased usable horsepower and 


torque. There’s less downshifting to maintain road 


average more ton-miles per week. 


*Signed statements in our files, from fleet operators throughout the U.S., back up this statement 


door to door 


INTERNATIONAL Trucks with METRO“ 
bodies mean easier deliveries per trip—and 
more of them! 

Smart forward-control design offers safer 
vision. Short overall length makes for easy 
handling in traffic and parking. A multi-stop 
designed six-cylinder engine delivers 
snappy stop-and-go performance with 


common-sense economy door-to-door. 


To this driving convenience, add a walk- 
in, walk-through integral cab and body; low 
curb-height step; high and wide doors, and 
man-sized headroom. You get a winning 
combination of faster road time, faster load- 
unload time. Trucks make more deliveries 
at less cost per trip. 


INTERNATIONAL TRUCKS 
cost least to own! 
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speed. Drivers make faster turnarounds. Trucks 


Check the facts with your INTERNATIONAL 
Dealer. He’s got the truck that costs least to own!* 





® 


International Harvester Company, Chicago 


Motor Trucks * Crawler Tractors 


Construction Equipment * McCormick® 
Farm Equipment and Farmal!l® Tractors 








New Jamison AZ 


EXCLUSIVE CAMLOK COMPRESSION SEAL— Jamison 
Camlok cams doors “in” against frame and “down” 
against floor at all points. 


These other exclusive features mean dependable, 
smooth operation. 


SHOCK ABSORBER CHAIN LINK—reduces wear and tear 


SPRING LOADED SUSPENSION— minimizes power 
requirements 

IMPROVED SAFETY EDGE—sensitive full height and 
full travel of door 


SEALED-IN-OIL REDUCTION GEAR — trouble-free oper- 
ation, minimum maintenance 


+ %* 
Power Door 


speeds traffic, saves refrigeration automatically! 





Electroglide offers famous Jamison Cold Storage Door quality 
and performance plus a completely new design for power opera- 
tion. Both bi-parting and single leaf Electroglides are available 
to meet all job requirements. 


High volume traffic can now speed on its way in 
busy cooler and freezer operations with minimum 
loss of refrigeration. Electroglide is specifically 
designed to accelerate truck movement with its 
instant automatic opening and closing. 


Rapid smooth opening—Spring suspension helps 
doors open easily and smoothly. Doors move “‘out” 
and “up’’, riding on level tracks with gaskets clear 
of sill and frame. 

Electroglide is made for both cooler and freezer 
use. Write today for new Electroglide bulletin to 
Jamison Cold Storage Door Co., Hagerstown, Md. 


* AMI: ON TRADEMARK 


JAMISON 


COLD STORAGE DOORS 
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What the Plant Manager said: 


We urge our Producers 


to use 
F 





RAPID-FLO' SF 


Milk Filters 





eee?” 


It doesn't pay to have our producers gamble with 
their income from milk. It does pay for them to produce 
the best possible quality ...and to know what every one of 
their cows is doing. 


That’s why we recommend that they rely on Rapid-Flo S/F 
Milk Filters to protect their investment. Rapid-Flo Disks 
are engineered for clean milk production and safe filtration 

. plus the extra benefit of the Rapid-Flo Check-up for 
Mastitis. 


COCO E HEE HE EEE E EE 


Read the important message Disks. It’s important to us, our 
printed on the bottom of each patrons, and the customers who 
carton of Rapid-Flo S/F Filter buy dairy products. 


Tere eee eee eee eee eee eee eee eee ee ee ee 


Whore “Views 


>) RAPID HO | 


ELLIE PrisSKs 


A holes 
7 


FILTER PRODUCTS DIVISION 





4949 West 65th Street, Chicago 38, Illinois 


Copyright 1958, Johnson & Johnson, Chicago 
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Milk Case’s Light Weight, Rugged Construction 


4375 Ih. TEST 


? 


PROVES GREATER BOTTLE PROTECTION 
AND...YOU’LL LIKE THE COST 
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The construction of Peerless’ C-400 Milk Case was tested by loading 
it with 4,375 pounds of palletized coiled wire. The case held with no 
signs of stress or failure in any part. 





Peerless Milk Cases have inside reinforced corners for added 
strength. Wires are resistance welded at all points of contact. 


Dairy name embossed vertically in each corner post. Reads easily 
for immediate identification. Aids separating from other crates. Space 
can accommodate 18 letters and spaces. Name plates optional if 
desired. Designed for slip-proof bottom stacking. Finished in Anozinc 
Electroplate. Inside dimensions 12%” x 12%” x 10%” deep. Holds 
16 quarts or 9 one-half gallons. 








Write for further information. 


Peerless \ KAdk- Cased 


PEERLESS WIRE GOODS COMPANY, INC. - 2727 FERRY STREET - LAFAYETTE, INDIANA 
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Plunger Packing 


for Homogenizers and Viscolizers 
DISCHARGING AN EMPLOYEE | ia 


Gentlemen: 








This letter is being written in connection with 


your labor relations articles. An arbitration case is 
coming up in our company and I would appreciate 

‘ any help you can give us by recommending cita- 
tions in other cases. 


The situation is as follows: we had three routes 


that were not paying. To put these routes on a ' 
PA ge: Top grain leather and neoprene Plunger 
more competitive basis, one route was taken off and 





combined with the two other routes. In doing this Packings . . . V type, U type and Hat type for 
one man had to be discharged. The question was all popular makes of Homogenizers and Vis- 
who to discharge. The youngest man in the company colizers. Finest quality packings at reasonable 
was doing a fine job but another man with seniority prices. Ask your Dairy Jobber for E-MAC pack- 


over the three men involved wasn’t doing well. ings or write direct for samples and prices giving 


The decision was made to discharge the man size and style. Jobber inquiries invited. 
with seniority over the three other men. Our contract 
stipulates “that seniority rights shall prevail in all 
promotions, transfers, layoffs. and re-employments DAIRY BRUSH CO., INC. 


as long as the employees affected have the ability READING e PENNSYLVANIA 
and perform their work in a safe and efficient 





manner. Seniority shall be broken only by dis- 0808800 LR 


‘ - 99 Write No. 17a on Reader Service Card 
charge, voluntary quit or more than one vear layoff. 








The employee affected did not give a resigna- 
tion but was discharged on the grounds of not 
having the ability to perform. Records can be shown 


to indicate that the employee discharged just wasn’t 





producing. 


Any suggestions or case references would be 
greatly appreciated. Our point is mainly this: does 
any concern have to retain an employee of seniority 
if it can be proven that he isn’t doing the job to 


. the company’s satisfaction? U.S.P. LIQUID PETROLATUM SPRAY 





4 Respectfully, G.S.P. UNITED STATES PHARMACEUTICAL STANDARDS ae 
Midwest SANITARY—PURE This Gine Mist-like AAYNES-SPRAY 
| : ODORLESS —TASTELESS should be used to lubricate: 
; NON-TOXIC SANITARY VALVES 
e ° n HOMOGENIZER PISTONS — RINGS 
y A review of rulings made by labor arbi- CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
» — — FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PAR 
trators indicates that there are three principal ene Sunes Gane anemenane OSTIVE PUMP PARTS 
considerations that the arbitrators stress. These OR TAINT WHEN IN CONTACT WITH MACHINE PARTS , 
‘ " ond for ALL OTHER SANITARY MACHIN 
; are: 66S. CuSsees PARTS which ore cleaned daily 


1. What does the contract say? THe MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 


2. What is the nature of the evaluation 
on which the judgment of any employ- 
ee’s ability is based? 

3. The right to operate a business as effi- 
ciently and as competitively as possible 
is a management preogative. However. roeinrom 57 
this right must not be exercised in a 


capricious or discriminatory manner. We annem THIN FILM LUBRI THE HAYNES MANUFACTURING CO. 


tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 





: ‘ , CANT HAS HUNDREDS OF APPLICATIONS i . i 
In the case described in this letter, the NOME & moESTRY — oa oe © nits ggg —_ ; 
big question is the matter of co t H J PROKED 6-12 o7. CANS PER CARTON’, BOLL-EASY DOLLIES » ROLL-EASY CASTERS + TABLE CARTS » phericeacsor 
94 mpetency. Mow \ SHIPPING WEIGHT —7 LBS SHAP-TITE MEOPREME GASKETS - NEOPRENE COVERED WRENCHES + “SLIP” CHAM LUBRICANT 
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Heres the Best Clean- 
ing Method Yet Devised! 


KLENZADE 


PIPELINE and BULK TANK CLEANERS 


ea PL-190 


<hr. PL-3 
Niyp Ongaute Abed 


CLEANER 


First in the bulk tank and pipeline milker field, Klenzade 

now offers a still further improved Alternate Cleaning 

System with the remarkable new Klenzade PL-190 Chlor- 

inated Alkaline Cleaner. For sparkling clean lines and 

tanks — free of milkstone, streaks, and film — stock and 

recommend Klenzade PL-190 and PL-3 to your producers 
. . high quality cleaners for low count milk. 


KLENZADE PRODUCTS, INC., BELOIT, WIS. 


You Con bei ee es 
Rely On Klenzade 


Write No. 18 on Reader Service Card 


18 


7 





well it can be proved or disproved will prob- 
ably determine the arbitrator's ruling. We rec- 
ommend cases cited in our “Right or Wrong In 
Labor Relations” for October 1958, February 
1956, May 1956 and especially November 1956. 


PROTECTION AGAINST PRICE CUTTING 
Dear Mr. Myrick: 


I have read a number of articles in the Ameri- 
can Milk Review and Milk Plant Monthly on the 
subject of price cutting. We started our business 
about 18 years ago and, mainly through a lot of 
hard work and a quality product, built up a pretty 
good medium size business. We progressed nicely 
until about a year ago. At that time two new 
dairies from out of the state came into our market. 
At the present time, one of these dairies has dropped 
the price of milk here 15 cents a half gallon below 
the wholesale price which is 37 cents a half gallon. 
This is very definitely below cost even in their 


home market. 


Is there anything I can legally do about this 
situation? We have arbitrated with various companies 
in the industry here with poor results. They would 
correct things for a short time and then it would 
start all over again. 

Surely there must be some protection for small 
business in our Federal laws. We do not have a 
state law that will give us any protection. I will 
certainly be indebted to you if you can give me 


any advice on how to proceed. 


Very sincerely, 


Kentucky 


Under the Robinson-Patman Act it is pro- 
vided that it is unlawful for anyone to be a 
party to any sale which discriminates against 
competitors, or to sell goods at prices lower 
than exacted elsewhere, or to sell goods at 
“unreasonably low prices” to destroy competi- 
tion, under penalty of fine or imprisonment. 
The key element is intent. Lowering prices to 
meet competition is permissible. Lowering prices 
in order to destroy competition is not. 


Two recent developments will affect what- 
ever action is taken in this all too familiar sit- 
vation. The first is a court ruling which holds 
that the provision for treble damages contained 
in Section 4 of the Clayton Act does not apply 
to damages suffered from violations of the 
Robinson-Patman Act. The second is the action 
taken by the last Congress which in effect set- 
tled the question of jurisdiction in cases of this 
nature by placing dairy firms under the jurisdic- 
tion of the Federal Trade Commission rather 
than the Department of Agriculture. 
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enjoy happiness and prosperity throughout the Holidays 


and the coming yeat. Daitypak Butler. ine 
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from the EDITOR 


The answer to a spectacular performance of 
Pet Dairy Products Company stock on the New York Stock 
Exchange became apparent in the middle of November 
when the company announced a two-for-one split of its 
stock and an increase of forty cents in the dividend. 
The stock had topped off a steady rise in price during 
the year with a fast spurt in early November. Biggest 
jump was a six point gain in’one day. Rumors of a 
split in Pet stock were circulating in the financial 
district for several weeKs prior to the announcement. 
During the year the stock has moved from a low of 50 
to its present high of 83). 


In its nine months' report, Foremost Dairies, 
Inc. reports that Foremost and Carnation Company have 
pooled certain basic patents in the dry milk industry. 
The patents involve such products as instant whole 
milk, instant nonfat milk, instant flavored milk and 
other related instant milk products. The basic 
patents are in force in a score of nations in addition 
to the United States and Canada. 


A new corporation has been formed known as 
Dairy Foods, Incorporated, whose function will be to 
authorize the use of the processes and products cov- 
ered by the patents by other firms under a licensing 
agreement. The licenses are non-exclusive in nature. 
The Borden Company has entered into such an agreement 
and will produce instant milk products covered by the 
patents under its own brand name. 


Search for a solution to the problem of sound 
competitive relationships in the fluid milk business 
continues to be a major activity in the industry. The 
Nebraska Dairy Products Association, which turned 
down a proposal to recommend legislation on the sub- 
ject two years ago, is taking another look at the prob- 
lem. There is some evidence that distributors in 
Wisconsin are also considering legislative action de- 
signed to establish rules governing competitive prac- 
tices in the dairy industry. In Ohio, failure of 
trade practice regulation to meet with legislative 
approval has not killed the industry's interest. 
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EDITORIAL 





Freedom and Competition 


ELDOM HAVE two articles in an issue of the American Milk Review 
given us quite the contrasting emotions of pride and disgust that were 
our reactions to the report of the Wisconsin tornado and the story of price 
cutting in a Kentucky market. The Wisconsin story is a tale of strength 
and compassion and the greatness of the human spirit. The Kentucky let- 
ter is a story of irresponsibility and greed that is the more terrible because 
it represents a deliberate act by supposedly intelligent people. 


You will find the Kentucky story among the Letters to the Editor on 
page 18 of this issue. It is a familiar story made no less unsavory by its 
constant repetition. 


We know the author of this letter. We know his plant and the qual- 
ity of the products that he distributes. We know the story of the long, 
hard struggle, of the courage and intelligence and work that went into 
the construction of a fine, medium-sized independent fluid milk business. 
It is the kind of achievement that comes to mind when one hears the 
grand phrases “the American Way” or “the American system of free enter- 
prise.” Now, this business, so much a symbol of the best that a free, rea- 
sonable competition can produce, is threatened with disaster because it 
does not have as many dollars to lose as do the invaders from another 
market. 


This is not competition. This is economic piracy. This is the kind of 
irresponsible act which inevitably produces its own antidote in the form 
of governmental regulation. When individuals or groups of individuals 
fail to establish harmonious relationships among themselves, then the 
society in which they live establishes those relationships on terms it deems 
best. It may take a little time for society to get around to the regulatory 
job but sooner or later the job will be done. The Sherman Act, the Clay- 
ton Act, the Robinson-Patman Act are efforts by the United States gov- 
ernment to establish rules for competitive relationships when members of 
the business community were unable to establish reasonable relationships 
themselves. The issue in Kentucky or in any market where competition 
degenerates to a similar level is not the preservation of an individual busi- 
ness; the issue is freedom with responsibility or irresponsibility with regu- 
lation. There is not much that society can do about a tornado but it can 
and will protect itself against the danger of irresponsible, destructive 
competition. 
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One of these is exactly right for your operations! 











CONOCO HI-SEAL— 
especially designed to seal Pure-Pak cartons. 
Really tough—gives carton a 

plastic-like coating. 
Equally suitable for slab or liquid systems. 
Prevents flaking. 
Thoroughly coats and seals cartons, using 
least amount of wax. 


CONOCO SUPER COTE—WITH POLYETHYLENE 

dresses up without messing up machine parts — 
minimum wax buildup. 

Smart satin finish. 

Excellent resistance to scuffing and marring. 

Cuts wax consumption substantially. 


CONOCO DAIRY WAX— 

quickly penetrates the container. 

Noted for good looks and good behavior. 
Assures smooth, even coating. 
Dependable—unvarying high quality. 


CONOCO DAIRY WAXES 


Choose the Conoco wax 
designed for your operation... 


Contact the PURE-PAK DIVISION 
EX-CELL-O CORPORATION 


1200 Oakman Bivd., Detroit 32, Michigan 





-_ 
ICONOCO) 


manufactured by 
CONTINENTAL OIL COMPANY © 1958, Continental Oil Company 
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The strange quirks of a tornado’s way are 
shown in this picture. While the barn has 
been leveled and the house has disap- 
peared, preserves stand unharmed on the 
shelves of the fruit cellar and a bushel 
basket sits undisturbed on the corner of 
the doorstep. 


This twisted mass of steel stanchions and 
broken masonry attests to the awful power 
of the storm. The tornado that struck on 
June 4, 1958 devastated 133 farms. 


Wisconsin Farmers Help Victims 


N JUNE 4 of this year, three minutes of 
fury swept across west central Wisconsin. When 
the tornado had roared itself into exhaustion, it left 
in its battered wake 26 dead and 133 ruined dairy 
farms. The terrible tragedy of loved ones lost and 
livelihood destroyed is difficult to comprehend by 


those who have not lived through such an ordeal. 


Lewis French, writing in the Milwaukee Jour- 
nal, describes the devastating blow the twiste1 
delivered. “There was the story of one family which 
was busy milking and noted the ominous dark 
clouds that looked like welcome rain. In three 
minutes the barn was wrecked, the husband was 
caught under a beam with a stanchion and drinking 
cup crushing his lungs. The wife was knocked un- 
conscious and suffered a broken arm. Two children 
were knocked flat. 


“Somehow the mother crawled to the husband 
to restore consciousness. The father told the son 


where to look for a hydraulic jack in the tool shed. 


“The son crawled out but there wasn’t a sign 
of the shed. But there was the jack just where the 
father said it would be. The beam was lifted and 
the father was dragged out from under the debris. 


He is now recovering.” 


Cattle Destroyed 

Next to the dead and injured the destruction of 
farms and cattle was the greatest disaster. Herds 
were decimated. Buildings were blasted into tangled 
piles of shattered lumber and broken hopes. James 
Schindler of Colfax lost 17 cows out of a herd of 
35. Karmath Gunderson lost 10 out of 22. Kenneth 
Kraemer lost two animals and every building on 
his farm except the milkhouse. The bitter story was 


repeated 133 times. 


The impersonal destruction of the storm was 
sudden, direct and brutal. But, as so often happens, 
the worst in nature brings out the best in people. 
The history of the dairy industry is studded with 
tales of compassion where competitors have come 
to the aid of firms hurt by fire or flood. Again and 
again one finds noble examples of neighbor helping 
neighbor, competitor helping competitor in the ex- 
tremities of disaster. In Wisconsin the story lived 


anew. The help that members of Lake To Lake 


(Please Turn to Page 79) 
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THE HAYNES MFG. CO. 


4180 Lorain Avenue 


Cleveland 13, Ohio 








HAGNES 


No. 5 
CAN CART ° 


HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 
Equipped with ball-bearing wheels 


with replaceable cushion rubber tires. 
Lightweight — only 12 Ibs. 


Hagnes 
“CARRY- 
BASKETS” 


PROMOTES 
SALES 








13 Stock Sizes for Glass & Paper Con- 
tainers. 





ALL PURPOSE LUBRICANT 
DEVELOPED FOR DAIRY EQUIPMENT 
Working Range 





“Minus 25° to plus 350° F.” 











Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 





"PROFIT BUILDERS" 





HAYGNES 


“THRIFTY- 
HANDLES” 


FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Locking 
Band secures handle to neck of jug. 





HAUNHeS 


“SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


HAgNeS 
“CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 


HAYNES 
“ROLL- 


EASY" 
CASTER 


World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 








HAYNES 
SNAP- 
MANDLES 
FOR HALF 
GALLONS 





Bottles are easy- | 
to-carry with Snap- 


Handles. Snaps on 
. and off easily. Sturdy 
SHALE CATT and attractive, 














HAgNES 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 
of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 





HAGNES 


—- 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. Prevents chain wear and 
troubles. 









HaAYNeS 
“ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 





WRITE FOR DESCRIPTIVE CIRCULARS WHICH ARE AVAILABLE ON EACH ITEM 
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Farm 


Tanks... 





Should they be purchased or leased? 


MILK PLANT manager in 
the midst of changing over his milk 
procurement system from can to 
bulk handling can readily under- 
stand that 
terms of 


complete success—in 
efficient operation—de- 
pends on how rapidly his milk pro- 
ducers install bulk milk tanks on 


their farms. 


A lot of dairy plant managers 
figure they cannot operate most 
efficiently until all their milk is re- 
ceived in bulk. This is easy to see, 
since, until the changeover is 100 
per cent, there is a duplication of 
receiving costs. 


In fact, even with bulk tanks, 
many producers require a premium 
to operate in the black—unless they 
are unusually able managers or 


have large operations. So some 
plants have had to offer premiums 
at the start to 


changeover. 


encourage the 


There is another aspect to this 
problem: initial cost of the new 
equipment and 
equipment. 


Many 
luctant to install unfamiliar equip- 


financing that 


producers might be re- 


ment costing several hundreds of 
dollars. Even if willing to make the 
change, a producer might be un- 
able to buy a farm bulk tank be- 
cause his operation is too small or 
because he does not have the 
financing. 


An Oregon study found that it 
costs $103.00 more a year to han- 





By LEONARD BENNING and TRAVIS W. MANNING 


South Dakota State College 


dle milk by the can system than 
by bulk for a 10-cow herd. The 
greater the herd size, the greater 
is the cost advantage of bulk han- 
dling. Granting that the herd size 
is not everything, this study would 
show that bulk handling can be 
profitable for fairly small herds. 

As to the financing problem: a 
variety of plans have been intro- 
duced, designed to encourage the 
producer to switch to bulk. More 
recently, leasing plans have become 
available. 


The authors studied four farm 
bulk milk tank 


Plans analyzed included: Plan 1 


financing plans. 





An Apology 

The publisher of the Amer- 
ican Milk Review and Milk 
Plant Monthly wishes to apol- 
ogize to readers and to the 
Fulton Boiler Works, Inc., 
Pulaski, New York, for a print- 
ing error which occurred in 
their advertisement on Page 
102 of the November issue 
of our magazine. In the ad- 
vertisement, which dealt with 
the firm’s well-known line 
of tubeless boilers, the colors 
were erroneously transposed. 
We deeply regret the mistake 
and any embarrassment it 
may have caused our friends 
in Pulaski. 

The Publisher 











cash purchase; Plan 2—five-year, 


no-down-payment financing plan 


from an equipment company; 
Plan 3—five-year, no-down-payment 
financing plan commercial 


banks; and, Plan 4—five-year lease- 


from 


rental and milk sales contract plan 
offered several 
South Dakota creameries. 


through Eastern 


As can be expected, the cash 
purchase method costs the least of 
all plans studied. The cost of leas- 
ing, Plan 4, was the highest—and 
about double the cost of the cash 
purchase. This is alarming indeed, 
considering that no equity is ac- 
quired in a tank under a lease 
arrangement! 
Plan 2 


company 


from the equipment 


ranked second lowest in 
cost and Plan 3—from commercial 
banks—ranked third. 

Criteria used for comparing costs 
of each of these four methods of 
financing was the annual capital 
cost since this is involved in the use 
of any piece of equipment—whether 
it is purchased for cash, financed 
or rented. 

Capital costs of owning a farm 


bulk tank 


maintenance, 


include depreciation, 
insurance, 
and taxes. If a tank is rented, the 
rental 


interest, 
costs depreciation 
and interest—with the other costs 
remaining. The user of a rented 


replace 


tank may or may not have to pay 
repair and maintenance costs. How- 
ever, in the lease plan analyzed 
here, he would be required to pay 
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insurance and taxes on the equip- 
ment. 


a) Depreciation—Although the 
life of a tank may vary from 10 to 
20 years, the more conservative 10- 
year period was used to figure de- 
preciation. This cost was based on 
the installed prices of the bulk 
tanks. Also, original tank prices 
used were less than list price since 
most dairy plants can purchase bulk 
tanks in quantity, thereby getting 
a discount which, it is assumed, is 
passed on to the producer. 


b) Maintenance — No estimate 
was made for maintenance 
because of a lack of data. However, 
the conservative depreciation fig- 
instead of 20 
years—is probably enough to cover 


costs 


ure—based on 10 


normal maintenance expenses. 


c) Interest—Two kinds of inter- 
est are figured in these calculations. 
The first is interest paid on money 
borrowed—where it applied. The 
second kind is imputed interest on 
the buyer's own money. Imputed 
interest is what a buyer could ex- 
pect to earn if he had invested that 
same money in something else. In 
these examples, imputed 
was based on depreciated value or 
net investment, because the original 
investment is recovered as depreci- 
ation is charged off. 


interest 


d) Insurance insur- 
ance includes fire, 


comprehensive 


Property 
vandalism, and 
coverage. Figures 
are based on rates in eastern South 
Dakota as obtained from a_prac- 


ticing insurance agent. 


e) Taxes—Personal property tax- 
es were ignored in the analysis be- 
cause of the wide variations in rates 
among areas. However, on a given 
this cost would be the same 
tank whether 
purchased or rented. 
sion does not affect the comparative 
costs. 


farm, 
for a similar it was 


So this omis- 


Following is a breakdown com- 
parison for each of the four plans, 
using the 300-gallon size tank (285- 
gallon in Plan 4) for comparison. 
This size was chosen because it is 
an intermediate and common size. 
Tables presented show comparative 
costs for other size tanks. 


Plan 1—Cash Purchase—$252 
per year. 
Cash purchase is the least costly 
of all methods of obtaining a farm 
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Table 1 
OWNERSHIP COSTS OF FARM BULK TANKS PURCHASED FOR CASH IN 
EASTERN SOUTH DAKOTA, 1958 
Size of Installed Imputed Property Annual 
tank price of interest on insurance capital 
(gallons) tank investment per year costs’ 
100 $1,250 $312 $4.80 $161 
150 1,500 375 5.70 193 
200 1,680 420 6.40 216 
300 1,960 490 7.40 252 
400 2,260 565 8.60 291 
500 2,570 642 9.80 331 
Installed prices are average list prices minus quantity discounts plus freight and 
installation charges for five equipment c s. 


*Imputed interest was calculated at 5 per cent per year on the net investment or 
depreciated value. It was assumed that 5 per cent interest could be earned if the 
money had been invested in something else, therefore, interest is a hidden cost. 

Property insurance was calculated at a rate of $3.80 per $1,000 of insurance 
per year. 

‘Annual capital costs include depreciation, imputed interest, and property insurance 
premiums. Depreciation was calculated on a ten-year basis, which is considered 
conservative. 





Table 2 
FINANCING AND OWNERSHIP COSTS OF FARM BULK TANKS PURCHASED UNDER A 
TYPICAL FIVE-YEAR NO-DOWN-PAYMENT FINANCING PLAN OFFERED BY 
CERTAIN EQUIPMENT COMPANIES IN EASTERN SOUTH DAKOTA, 1958 








Size of Installed Interest Imputed Property Annual Annual 
tank price of paid on interest on insurance payments capital 
(gallons) tank’ loan® investment’ _ per year’ on loan costs’ 
100 $1,250 $200 $156 $4.80 $290 $165 
150 1,500 240 188 5.70 348 198 
200 1,680 268 210 6.40 390 222 
300 1,960 313 245 7.40 455 259 
400 2,250 360 282 8.60 522 298 
500 2,570 411 321 9.80 596 340 





‘Installed prices are average list prices minus quantity discounts, plus freight and 
installation charges for five equipment companies. 

“Interest paid on loan was calculated at 6 per cent of the unpaid balance 
on a five-year loan repaid in 60 monthly installments. 

‘Imputed interest on investment was calculated at 5 per cent per year on net 
investment (original value minus amount of the loan outstanding and depreciation) 
for the estimated 10-year useful life of the tank. 

‘Property insurance was calculated at a rate of $3.80 per $1,000 of insurance 
per year. 

"Annual payments include principal and interest paid on the loan. 

“Annual capital costs include depreciation at 10 per cent per year, 
on loan, imputed interest, and property insurance. 


interest paid 





Table 3 


FINANCING AND OWNERSHIP COSTS OF FARM BULK TANKS PURCHASED UNDER A 
TYPICAL FIVE-YEAR NO-DOWN-PAYMENT FINANCING PLAN OFFERED BY 








CERTAIN COMMERCIAL BANKS IN EASTERN SOUTH DAKOTA, 1958 

Size of Installed Interest Imputed Property Annual Annual 
tank price of paid on intereston insurance payments capital 
(gallons) tank’ loan investment’ _per year’ on loan’ costs’ 
100 $1,250 $375 $156 $4.80 $325 $183 
150 1,500 450 188 5.70 390 220 
200 1,680 504 210 6.40 437 246 
300 1,960 588 245 7.40 510 287 
400 2,260 678 282 8.60 588 331 
500 2,570 771 321 9.80 668 376 





‘Installed prices are average list prices minus quantity discounts, plus freight and 
installation charges for five equipment companies. 

"Interest paid on loan was calculated at 6 per cent per year of the original 
amount of the loan. Actually, only 5 per cent was interest, and the remaining 1 per 
cent was for life insurance premiums to guarantee the loan. In effect, both were 
costs of borrowing the money. 

imputed interest on investment was calculated at 5 per cent per year on net 
investment (original value minus amount of the loan outstanding and depreciation) 
for the estimated 10-year useful life of the tank. 

‘Property insurance was calculated at a rate of $3.80 per $1,000 of insurance 
per year. 

‘Annual payments include principal and interest paid on the loan. 

"Annual capital costs include depreciation at 10 per cent per year, interest paid 
on loan, imputed interest, and property insurance. 
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bulk milk tank. Even though some 
farmers are unwilling or unable to 
pay cash, this offers a useful basis 
for comparison of other methods. 


Table 1 shows that the original 
cost of the 300-gallon tank was 
$1,960. Breakdown of costs shows 
depreciation over 10 years as $196; 
imputed interest as $49 (this is a 
“hidden cost”); and property insur- 
ance as $7 for a total of $252 per 
year. 


Plan 2—Five-year equipment 
company finance plan: $259 
per year. 


Some equipment companies offer 
finance plans for bulk tanks for 
payment periods as long as five 
years and interest rates as low as 
6 per cent simple interest. Interest 
charged on a 300-gallon tank five- 
year loan totalled $313. Repayment 
of principal and interest amounted 
to $455 a year. 

However, this figure is not the 
true cost of the tank since part of 
the cost of the tank is recovered 
through depreciation for 10 years- 
five years after payments stop. An- 
nual depreciation is $196. Interest 
cost per year (10-year basis) on the 
loan is $31. Imputed interest is 
$25 and property insurance, $7. 
Annual capital costs, then total 
$259. These figures can be deter- 
mined from Table 2. 

It should be added that 
dairy plants have arrangements to 
deduct payments from milk checks. 
Oftentimes 


most 


deductions are 
equal to the premium on bulk milk 
plus the savings on hauling charges. 
A farmer having 20 cents per hun- 
dred pounds deducted to pay for 
his bulk tank would need an aver- 
age daily production of about 625 
pounds. However, if he utilized his 
tank at the optimum rate of 1,000 
pounds a day, he could retire his 
loan at $731 a year in about three 
years. Therefore, he could either 
pay off the tank at a lower rate 
per hundredweight or pay it off 
in a shorter period of time and save 
on interest charged. 


these 


Plan 3 — Five-year commercial 
bank finance plan: $287 per 
year. 

This plan is typical of financial 
plans available 
banks in 


Dakota. 


commercial 
South 


from 


several parts of 











Table 4 
RENTAL COSTS OF FARM BULK TANKS UNDER A FIVE-YEAR LEASE CONTRACT 
OFFERED THROUGH CERTAIN CREAMERIES IN EASTERN 
SOUTH DAKOTA, 1958 

Size of Total Property Annual Annual 
tank rental insurance rental capital 
(gallons) payments’ per year payments costs 
90 $1,155 $3.30 $231 $234 
150 1,700 4.85 340 345 
185 2,181 6.22 436 442 
285 2,504 7.14 501 508 
400 2,960 8.44 592 600 
500 3,805 10.85 761 772 





‘Total rental payments were calculated by multiplying the monthly rental rate 
specified by the lessor by 60 (the number of months in the contract period). 

*Property insurance was calculated at $3.80 per $1,000 of insurance per year. 
Insured value was estimated at 75 per cent of the total rental payments. 

‘Annual capital costs include annual rental payments and property insurance 


premiums. 





Table 3 points out that $588 
was the total interest charged on 
the loan. This is somewhat higher 
than rates charged by equipment 
companies because the rate was ap- 
plied to the original tank cost for 
the full five-year period. The nom- 
inal rate of 6 per cent amounted to 
almost 12 per 
simple interest. 


terms of 
One per cent of 
this 6 per cent was for life insur- 
ance on the amount of the loan. 


cent in 


Annual payments under this plan 
totalled $510—$55 higher than in 
Plan 2. Higher interest and the life 
insurance feature account for this. 


Again, not the annual payments 
but rather the annual capital costs 
represent the true annual cost, 
$287. This is $28 more than Plan 
2 with all except interest 
being the same. 


costs 


A farmer repaying this loan at 
20 cents per hundred pounds would 
need an average daily production 
of about 725 pounds—100 pounds 
greater than the production level 
required in Plan 2. 


Plan 4—Lease-rental offered 
thru certain creameries: $508 
per year. 

The arrangement for 
farm bulk tanks analyzed here was 
one introduced into South Dakota 
during the summer of 1958. The 
economists examined only the one 


leasing 


plan. It may or may not be typical 
of others offered elsewhere or in 
the future. 

The this ex- 
ample was for a five year period. 


rental contract in 


It provided for monthly rental pay- 
ments to be paid by the creamery, 
which in turn presumably would 
deduct the payments from proceeds 
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due the farmer for his milk. The 
farmer was required to provide for 
fire, extended coverage, and van- 
dalism insurance, and to pay the 
personal property taxes—although 
he acquired no equity in the equip- 
ment. 


Annual rental payments for a 
285-gallon tank (the nearest size to 
the 300-gallon tank in the previous 
examples) totalled $501, as shown 


in Table 4. 


A farmer paying rent at 20 cents 
per hundredweight would need an 
average daily production of about 
695 pounds, as compared to 625 
pounds in Plan 2 and 725 pounds 


in Plan 3. 


Annual capital costs—the 
cost figure—included rental pay- 
ments and property insurance ($501 
plus $7) or $508. This was about 
twice the cash purchase cost (Plan 
1) and almost double that of either 
financing plan. 


true 


The leasing contract was for five 
years and included no provision for 
the remainder of the useful life of 
the tank. The lessor stated that the 
tank “could be” rented longer for 
a “nominal” rent, or that it could 
be purchased by the user for a 
“nominal” Since 
amounts were not defined in the 
contract, no 


amount. these 
could be 
made for the capital costs for the 
remaining useful life of the tank. 


estimates 


Analyses of the four plans above 
clearly illustrate a variation in costs 
to the farm bulk tank purchaser. A 
dairy plant manager who under- 
stands farm bulk tank financing can 
provide a valuable guidance func- 
tion in encouraging the swing to 
bulk handling in his market supply 
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area—as well as building good will 
by steering the producer right. 


It should be pointed out that 
financing plans 
area for this type of equipment 
purchase may differ. Besides equip- 
ment companies and commercial 
banks, as illustrated in these ex- 
amples, financing may also be 
available from finance companies, 
Production Credit Associations, 
Rural Electric Associations, Banks 
for Cooperatives, 


available in an 


Farmers Home 
Administration, and dairy plants. 

In general, the least costly plan 
available to an individual producer 
should be given first consideration. 
Trouble Spots 

Although only one lease-rental 
plan was studied for presentation 
here, it had some features which 
could spell trouble to the unwary 
or unguided lessee (user). As in- 
dicated before, it may not be typ- 
ical of others offered. 

The leasing contract was for five 
years with either party privileged 
to end the agreement on 90 days’ 
written notice. 

The user was obligated to pay 
all costs of repair, maintenance, 
operation, insurance, and personal 
property addition, it 
bound the creamery to which he 
shipped his milk to make monthly 
rental payments. No provision was 
made for the user to reimburse 
the creamery: presumably _ this 
would be worked out by separate 
agreement between the farmer and 
the creamery. 


taxes. In 


The contract also provided that 
if the user violated any provisions 
of the agreement, the lessor could 
demand full payment for the value 
of the tank or end the agreement 
and remove the tank. 

This particular contract provided 
no way for renewing or extending 
the contract or for purchase of the 
tank by the user. As indicated be- 
fore, the lessor stated that he might 


either extend the lease contract at 
a “nominal” rate or sell the tank 
to the user at a “nominal” price. 
Since this statement was not a part 
of the contract (expressed only in 
a cover form letter) and the term 
“nominal” has no specific meaning, 
the user acquired no rights in the 
equipment. 


From the user’s standpoint, it 
would be very desirable to have 
a provision in the contract specify- 
ing the conditions for its renewal 
and the rental rate. Also, some pro- 


method of payment. Thus, the user 
was bound for five years (unless 
the contract was terminated sooner) 
to use the tank only for milk to 
be sent to the lessor at an unspeci- 
fied price. 

This could hardly be considered 
a good business practice under any 
circumstances. While the lessor 
may be completely honest and fair, 
he may sell the contract to some- 
one else who is not. 

Dairy plant managers either sell- 
ing farm bulk tanks to producers o1 





to R. D. Aplin. 


eliminated. 





The Receiving Station In the Bulk Tank Era 


A development paralleling the swing to bulk milk tanks on 
the farm has been the collection of milk from farms in bulk by 
the use of tank trucks. The future will see most, if not all, com- 
mercial dairy farms equipped with refrigerated bulk tanks and the 
milk picked up and transported to plants in tank trucks, according 


The author of a study called “Country Reload Plants for Bulk 
Milk” published by Cornell University, Mr. Aplin says that bulk 
milk assembly will markedly change some parts of the procurement 
and pricing systems for milk. This is especially true of milksheds 
of very large cities where most of the milk is received, sampled 
and cooled at country shipping plants before being hauled to city 
pasteurizing plants. How fast and to what extent bulk milk assembly 
is adopted will depend quite largely on the differences in costs 
between the can procurement system and a bulk procurement system. 


Mr. Aplin foresees the time when practically all country plants 
within 60 to 90 miles of the city processing plants may be 








vision should be made which gives 
the user an option to buy the tank 
at any time. This should name the 
purchase price and the proportion 
of rental payments already paid 
which could be applied to the pur- 
chase. A desirable percentage of 
rent paid to be applied to the pur- 
chase price would be between 75 
and 80 per cent. 

This particular contract had a 
provision requiring the user to use 
the tank only for milk to be sent to 
the lessor. It made no provision for 
the price of the milk nor for the 





Table 5 
ESTIMATED ANNUAL CAPITAL COSTS OF BULK TANKS ACQUIRED BY CASH PURCHASE, 
FINANCING THROUGH EQUIPMENT COMPANIES AND BANKS, AND LEASING, 
EASTERN SOUTH DAKOTA, 1958 








Size of Equipment Commercial 
tank Cash Company Bank 

(gallons) Purchase Financing Financing Leasing 
100 (90) $161 $165 $183 $234 
150 193 198 220 345 
200 (185) 216 222 246 442 
300 (285) 252 259 287 508 
400 291 298 331 600 
500 331 340 376 772 
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guiding them in their purchases 
should advise them to read any 
contract or carefully 


addition, the 


agreement 
before signing. In 
farmer should: 
1. Make sure all details are spe- 
cified and all blanks filled in. 


2. Check the provisions for the 
obligations of both parties. 


Compare the contract with 
others available. 


ey) 


4. Seek the advice of his at- 
torney, banker, county agri- 
cultural extension agent or 
creamery manager. 

An understanding of financing 
plans for farm bulk tanks can help 
dairy plants in the midst of a shift 
to bulk handling or contemplating 
a changeover to make the transition 
more smoothly. For, in the last 
analysis, it’s the milk producer on 
the farm who is the key to bring- 
ing about the advantages of bulk 
handling. 
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Dairy Council of St. Louis wins 


approval of high school delegates 


with milk punch. Verdict is 


It's Cool, Man, Real Cool 


PPROXIMATELY fifty per 
cent of the fluid milk in the United 
States is consumed by the twenty- 
five per cent of the population be- 
low voting age. This is a highly 
significant figure. It emphasizes on 
the one hand the opportunity for 
increased sales among older people. 
On the other hand, it suggest the 
need for holding the customers that 
have already been developed when 
the milk drinking younger genera- 
tion moves into adulthood. 


The fluid milk story has two 
principal chapters. The first is the 
part that deals with nutrition. The 
second deals with taste. The nutri- 
tional part of the story has been 
adapted for youthful audiences by 


equating good nutrition with good 
health and good health with good 
looks and physical prowess, espe- 
cially in sports. The effort is log- 
ical, based as it is on considerations 
that are particularly important to 
Nevertheless, the 
second part of the fluid milk story, 


young people. 


the taste appeal, is the one that 
carries the mail. There is nothing 
mysterious or profound about this. 
Kids and young men and women in 
their teens eat and drink dutifully 
of the things that are good for 
them, but they eat and drink heart- 
ily, enthusiastically and amazingly 
of the things that they like. Con- 
sequently a 


food promotion for 


young people based on taste is a 





Teenagers from 44 states and from foreign countries, the cream 
of the crop chosen from public, private and parochial schools, 
arrived in St. Louis to attend the annual convention of the 
National Association of Student Councils. They were puzzled 
at first by the idea of a “milk punch” party .. . 


American 


food promotion that is very likely 
to succeed. 

The thesis is superbly demon- 
strated by the Dairy Council of St. 
Louis. At the Annual Convention 
of the National Association of Stu- 
dent Councils, 730 young men and 
women were served a milk punch 
known as Frosted Lime Flip. 

Marie C. Harrington, director of 
the Dairy Council of St. 
writes: 

“The Dairy Council of St. Louis 


served ‘Frosted Lime Flip’ (milk 


Louis, 


punch) to 730 teen-agers at the 
opening reception of the annual 
convention of the National Associ- 
ation of Student Councils held at 
McCluer Junior High School at 


Ferguson, Missouri on June 22. 


Skeptical at First 
“Students 
rected by their Washington repre- 


registering were di- 
sentatives to the reception in the 
hospitality room. When they saw 
milk punch being served by two 
young pretty Dairy Council home 
economists, some of the visiting 
teen-agers were frankly skeptical. 
However, they 
looked 
hostesses were gracious, so they 
took 
tated but were too polite to refuse. 


were thirsty, the 
punch inviting, and the 


samples—some almost hesi- 


“After one sip of the ice cold 
punch the universal comment was 
‘That’s good, may I have a little 
Phyllis Dunlap, one of the 


Council 
serving the punch, reported that 


more?” 
Dairy home economists 
some of the boys came back for 6 
or 7 servings. The girls, ‘normally 
more polite than boys,’ after they 
had one taste usually came back for 
seconds. 

“The faculty and sponsors of the 
convention were all pleased with 
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the idea of a milk punch party even 
though besieged with offers of all 
kinds of ‘candy, food, pastries and 
soft drinks.’ 

“The National Association of 
Student Councils is made up of 
teen-agers elected by their peers 
in parochial, private and_ public 
schools. They are the cream of the 
crop. They came from 44 states 
and single representatives came 
from Japan, Holland, Italy, Eng- 
land, Switzerland, and the Ha- 
waiian Islands to this convention. 
They represent a fine cross section 
of intelligent, responsible teen- 
agers. They represented, however, 
the teen-agers all too frequent 
attitude toward milk and milk 





MILK PUNCH 
(8-10 Servings) 
1 Quart Milk 
1 Quart Gingerale 
1 Pint Sherbet 
(50 Servings) 
1 Gallon Milk 
Gallon Gingerale 
Quarts Sherbet 


Put semi-soft sherbet in 
punch bowl, your favorite 
flavor to suit the season. 
Add milk and gingerale. 
Stir until sherbet floats in 
small pieces throughout. 
Garnish with maraschino 
cherries or sliced strawber- 
ries, fresh sprigs of mint, 
shredded pineapple, or 
orange slices, as desired. 


NO — 











products. They seemed baffled and 
surprised at the idea of milk punch 
as a refreshment for a major social 
function.” 

The experience in St. Louis 
clearly shows the role that atti- 
tudes, derived from a variety of 
sources, play in the consumption 
of milk in the semi-adult market. 
Here the privilege of choice is be- 
coming an increasingly important 
factor. Miss Harrington writes, 
“The 16 millon teen-agers are a 
dynamic market now when they 
eat out on their own. Their atti- 
tudes based on their knowledge 
and happy or unhappy associations 
with milk and its products will de- 
termine their milk purchases when 
they have homes of their own.” 

The Dairy Council of St. Louis 
has worked out a program aimed 
directly at the high school group. 
The program is a continuing one 
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As students registered, they were directed to the reception spon- 
sored by the Dairy Council of St. Louis. School faculty and con- 
vention sponsors heartily endorsed the proposed refreshment, 


“Frosted Lime Flip.” .. . 





The teenagers’ skepticism was quickly dispelled as they sam- 
pled the milk punch being served by two young pretty Dairy 
Council home economists. Most of the girls came back for sec- 
onds, while some of the boys made six or seven trips to the 
inviting-looking punch bowl. 


that operates 12 months out of the 
year. There are four principal 
These ap- 
proaches involve working with the 


avenues of approach. 


individuals most directly concerned 
with young people. These indivi- 
duals are: 

1. Classroom teachers. The 
Dairy Council furnishes materials 
for use by the teachers. These ma- 
terials spell out the contribution of 
milk to daily food needs. They in- 
clude bar charts, posters, pamph- 
lets and movies. 


2. School administrators, lunch- 


room managers, camp directors. 
The work with these people is 
aimed at making sure that milk is 
a regular part of the lunch menu 
each day in school or camp. In 


addition, effort is made to have 
milk available at school functions, 
4-H roundups, day care centers and 
similar activities. The technique is 
partly one of convincing adminis- 
trators of the value of milk but pos- 
sibly more important, inasmuch as 
most administrators already accept 
the nutritional virtues of milk, help- 
ing them acquire the milk by pro- 
viding them with information on 
the various public programs that 
are in existence such as the School 


Milk Program. 


3. The young people. These are 
the customers, often overlooked be- 
cause of preoccupation with the 
reef of adults that surround young 
people with a barrier of well-inten- 

(Please Turn to Page 82) 
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ECAUSE the consumer in the 
United States is open-minded and 
receptive to change, every business 
operating in this country today is 
more vulnerable to competitive in- 
roads. The buyer will shift his 
allegiance quickly to a better prod- 
uct, according to Arthur C. Nielsen, 
Jr., president of the A. C. Nielsen 
Company, a market research firm. 

Such products as cake mixes, 
frozen juice concentrates, liquid 
detergents, fluorinated toothpaste, 
roll-on deodorant, filter-tip cigar- 
ettes and ballpoint pens have all 
grown to major importance within 
a few short years — generally at 
the expense of old, established 
products. 

To survive and prosper in such 
an atmosphere, the maker of a 
product must avoid 13 major pit- 
falls that can drop a product into 
oblivion. The 13 pitfalls, says Mr. 
Nielsen, are: 


Failure to keep product up to 
date: The product, itself, must be 
acceptable. Timing is important. 
Reluctance to change quickly after 
customers clearly indicate prefer- 
ence for another product must be 
overcome. 


Failure to estimate the market 


potential accurately: The market 
must not be overestimated, nor 


underestimated, Overestimation re- 
sults in production facilities that 
are too large, causing burdensome 
overhead expenses and too high a 





price for the finished product. 
Underestimation of the market size 
can result in the originator’s market 
being stolen from him. 

Failure to gauge the trend of 
the market: If the potential market 
is changing in size, many adjust- 
ments in the marketing program 
have to be made -—either up or 
down. 

Failure to appreciate regional 
differences in market potential and 
in trend of market: Detailed in- 
formation by various types of 
market breakdowns is necessary to 
make sound decisions on sales and 
advertising efforts. 


Failure to appreciate seasonal 






differences in your buyers’ demand: 
In many cases, manufacturers con- 
centrate their advertising and 
promotional efforts within the few 
months of the peak of the season, 
and withdraw it almost entirely 
during the so-called “off seasons,” 
even though those off seasons may 
represent 25 to 50 per cent of the 
total year’s sales. 

Failure to establish the advertis- 
ing budget by the job to be done: 
There is no magic, historic formula 
for the establishment of the ad- 
vertising budget, such as a certain 
per cent of sales. A company that 
continues to set its advertising 


(Please Turn to Page 82) 





your own opinion. 





How to Use Brand Marketing Analyzer 

Mr. Nielsen presents a simple check list (see next page) for 
use by executives to avoid falling into the pitfalls listed above. 
Here is how it works: First list everything you can think of which 
might contribute to or detract from a product’s over-all effort. For 
example, under product quality, you might want to add such factors 
as color, flavor, texture, odor, taste, viscosity, durability and so on. 

Next, devise appropriate weights for each one of these points 
based on your knowledge of your own industry. 

Finally compare your brand on each of these points against 
your major competitor and any brand which is showing strong 


advances. Wherever possible base your score on facts rather than 


When the scoresheet is complete we should have uncovered 
our major marketing weaknesses. 








American Milk Review and Milk Plant Monthly 








Brand Marketing Analyzer 
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Sales-Influencing Factors 


Weight 


Your score Your score vs. new 






vs. major competitor 


competitor (Who is advancing) 
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PRODUCT: 
Quality 


Performance 


Range of Sizes & 

Types Offered 
CLEA LT ET 
Brand Name 


Production Facilities ..................... 


PRICE AND DISCOUNTS: 
Wholesale 
Retail 


PROMOTION: 


Consumer Advertising 
CT Mee TTT 
Appeal 
Quality 
Media 


Frequency 


Duration 


Trade Advertising 
Amount 
Quality 


Frequency 


Duration 


Other Promotions 
Consumer Deals ................0000. 
Sampling & Couponning ........ 
te eT 
Cooperative Advertising & 
Display Allowance ................. 
PM’s 


Guarantee of Floor Stocks ....... 


SALES ORGANIZATION: 
Direct Selling Organization 
Enthusiasm (aggressiveness) ..... 
Broker Organization ................. 
Wholesaler Support 


AVAILABILITY: 


Size of Inventory per Store ......... 


Location of Inventory in Store ... 


Frequency and Size of Goods 





and Advertising Displays ....... 
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These drawings illustrate the effect of overinflation and underinflation on the tread of a tire. 
Overinflation leads to rapid wear in center of tread, underinflation to wear on tread shoulders. 


Air Pressure and Tire Life 


Improper air pressure for the load carried is one 
of the foremost causes of rapid tire wear. A few 
simple precautions will enable you to obtain top 
performance and longer service. 


By JOHN BREWSTER 


S A TIRE SALESMAN with 20 years of expe- 
rience, I know that tires are considered one of the 
most expensive pieces of equipment on your trucks. 
But let me add this: By giving your tires proper 
care and thereby obtaining maximum miles of serv- 
ice from them, they become one of the most eco- 
nomical items. 


The tires on your trucks are made of the fin- 
est rubber compounds and cords that engineers can 
develop. But, like the engine under the hood, they 
require care and maintenance if you expect them 
to give top performance. Like your engines, they 
can break down and fail and take your trucks out 
of service. 


But it’s a lot easier to maintain your tires than 
it is the truck engine. Anv experienced tire service- 
man will name one thing above everything else as 
the main cause of excessive tire wear: Improper au 
pressure for the load carried. 





John Brewster is manager of truck tire 
sales for the B. F. Goodrich Tire Company. 











This is logical because the tire does not, as 
many people believe, carry the load. It’s simply the 
container that holds the air. Air holds up the load. 
And air, not the tire, absorbs road shock. Air, in 
the proper amount, will support the load and ab- 
sorb road impacts without putting abnormal stress 
and strain on the tire. 

Actually, it’s amazing that a simple thing like 
air pressure should mean so much in getting the 
most out of a tire. It’s equally amazing that many 
truck operators don’t take the simple precaution of 
checking the air pressure in their tires except when 
one or more of the tires appear low. You don’t have 
to be a mechanical engineer to check air pressure. 
All vou have to do is get in the habit of making 
such a check about once a week and you've whip- 


ped the most frequent cause of tire trouble. 


Overinflation is one of the greatest causes of 
tire damage. It does not, as many people seem to 
think, 
shocked many times by operators who tell me that 
Nothing 
could be further from the facts. Overinflation actu 


compensate for overloading. [I’ve been 


overinflating adds strength to the tire. 
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ally weakens the cord body by reducing its ability 


to absorb road shock. 


To get down to the cold technical facts, over 
inflation leads to (1) rapid wear in the center por- 
tion of the tread, (2) increased tendency toward 
bruises and impact breaks, (3) excessive strain on 
beads and rim, (4) abnormal tire growth, stretching 
of tread and tread cracking, (5) abnormal stresses 
and strains in the tread that lead to tread separa- 
tion, (6) more cuts and snags, (7) harder riding and 
reduced cushioning, (8) reduced traction and skid 
resistance because less tread comes in contact with 


the road. 


By the same token, underinflation has its dan- 
gers, too. Tires basically are designed by engineers 
to operate at certain recommended inflations which 
provide normal flexing with proper deflection and 
road contact. If this flexing is changed from the 
normal by underinflation, you won't get the service 


you expect. 


Underinflation leads to (1) tread wear on the 
shoulders, (2) irregular tread wear, (3) excessive 
heat, causing ply separation, (4) increased tendency 
to bruise, and (5) tread separation. 

Overloading 

Let’s look at another factor that causes exces 
sive tire wear and is tied in with air pressure —over- 
loading. Overloading causes many kinds of cord 
body breaks. Normal flexing of a tire can continue 
indefinitely without causing appreciable damage to 
the cords. But a tire overworked or overflexed from 
overload generates abnormal heat. The cords be- 


come fatigued and break. 


Now here's the point I want to emphasize 
again: The rated carrying capacity of a tire cannot 
be increased by inflating it beyond the recommended 
pressure. Increased pressure does not add strength 


to a tire. It reduces reserve strength, instead. 


The load and inflation table issued by the Tire 
and Rim Association should be a “must” piece of 
literature for your drivers. Every driver should have 
a copy. It will tell them at a glance what loads can 
be carried at various tire inflation pressures with 
out weakening the tire. For example, the table will 
tell any driver whose truck is equipped with 8.25- 
20, ten-ply tires that with 40 pounds of air pres- 
sure, he should not carrv a load weighing more 
than 2400 pounds on his truck. At 45 pounds air 
pressure, the top load is 2570 pounds and at 60 
pounds air pressure, 3040 pounds is the maximum. 
He should be told that if the load exceeds these 
figures, the tires on his truck will not give maxi- 
mum 


performance and will probably fail pre- 


maturely. 
Drivers might consider it a lot of unnecessarv 
trouble to change the air pressure to fit the load. 


I'll admit it’s a bothersome chore but it’s well worth 
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Nine Steps to Insure 
Top Tire Performance 


Maintain recommended or rated ait 
pressures at all times. Check air pres- 
sure in tires at least once a week. 
(Note: Always correct inflation when 


tires are cool.) 


~~ 


2) After changing a tire, check the air 


pressure after a few miles of service. 


w 


Check valve caps regularly. See that 
they're screwed on tightly. If air pres 
sure drops, check for slow leaks. Re- 


pair immediately. 


oe 


Don't run a tire constantly on the 
same wheel; instead shift your tires 
from wheel to wheel every 5,000 miles 


at least to insure even wear. 


) 


If tires are carrying less than the rec- 
ommended maximum load, adjust air 
pressure downward to correspond to 


the actual load carried. 


6) Have your wheel alignment, front and 


rear, checked regularly. 


Don't “bleed” to relieve “build-up” of 
pressure. Tire design recognizes that 
the tire temperature will increase 
when the tire is in service and allows 
for the normal “build-up” of air pres- 
sure. Tire temperature will remain 
within limits that are not harmful to 
the tire when used with the recom- 


mendations for load and air pressure. 


bet 


If excessive build-up of air pressure 
occurs, either load or speed or a com- 
bination of both is responsible. Either 
load or speed or both must be re 


duced to obtain normal service. 


9) Use the size and type of tire that has 


the capacity to carry the load. 











the effort if you want to get the most out of you 
tires. 

Take the case of a 10.00-20 tire, which day-in 
and day-out can operate at 75 pounds per square 
inch and carry a load of 4,580 pounds. With a 
load of only 3,600 pounds, the air pressure should 
be reduced to 50 pounds. If it’s not reduced, you 
sacrifice mileage, which is the same as sacrific 
ing money. 

It’s wise to insist that your drivers or service 
people learn how to get the longest wear out of 


tires and carry out the steps to get top service. 
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‘Packaged’ Water-Tube Boilers 


/ \ STEAM-GENERATING 


unit is defined by A.S.M.E. as “a 
combination of apparatus for pro- 
ducing, furnishing, or recovering 
heat, together with apparatus for 
transferring the heat so made avail- 
able to the fluid being heated and 
vaporized.” This unit might include 
numerous items, such as the boiler, 
furnace, superheater, fuel burning 
equipment, etc. Thus, according to 
this definition, any equipment for 
the production of steam will be 
termed a steam generator. The 
term “boiler” most correctly re- 
fers to the part containing the 
water or the part in which the 
water is converted to vapor. Actu- 
ally both terms are used very 
loosely by most people and “steam 
generator” to many in the dairy in- 
dustry means a small (relatively) 
water-tube boiler or to some any 
“packaged” (self contained) unit for 
steam production. 


° what they are 


® how they work 


¢ their applications 


By DRS. R. F. HOLLAND and J. C. WHITE 


This article will be confined to a 
description of the water-tube steam 
generator and its applications, ad- 
vantages, and disadvantages. Sche- 
matically, a water-tube boiler op- 
erates as shown in Figure 1. In 
practice, it is not so simple. 

Until a few years ago, the water- 
tube boiler was used mainly in 
large installations, and where very 
high steam pressures—up to 1,950 
p.s.i.i—were required. Small “pack- 
aged” units have made this type 
of equipment available to even the 
smallest plants. 

The advantages often cited for 
the steam generator are: 

1. Relatively small space re- 

quirements. 

2. Rapid steaming. 

3. Adaptability to high pres- 
sures. 


1. Greater safety in operation. 





to take on this assignment. 





For some time the editorial staff of the American Milk 
Review and Milk Plant Monthly has felt the need for a regular 
discussion of dairy engineering problems. We have persuaded 
Dr. R. F. Holland and Dr. J. C. White of Cornell University 
Their contributions in this field 
will replace their former column, “Industry Problems,” which 
for many years has occupied a prominent place in this publica- 
tion. Questions on engineering subjects can be addressed 
to either Dr. Holland or Dr. White, Stocking Hall, Cornell 
University, Ithaca, New York. 








American 


Of these factors it is probable that 
numbers | and 2 are most impor- 
tant to the dairy industry. High 
pressure installations—actually any- 
thing above 200 p.s.i—are quite 
uncommon. As far as safety is con- 
cerned, properly constructed, main- 
tained and operated fire-tube boil- 
ers are no hazard. 


Where limited space is available, 























Fig. 1. Schematic drawing 
of a water-tube boiler. 


the steam generator may solve the 
problem. A unit as shown in Fig- 
ure 2 occupies a floor space of 
7x4 feet and develops 160 B.H.P. 
Many units have been installed 
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where this has been a major con- 
sideration and additional construc- 
tion has been avoided. Where a 
standby boiler is needed, the steam 
generator has often been selected 


for space reasons also. 


Rapid water heating with quick 
steam delivery is another advantage 
of the water-tube boiler. In the 
sizes adaptable to most milk plants, 
steam can be available within 5-7 
minutes after starting the unit. The 
small volume of water contained in 
the tubes as opposed to the rela- 
tively large water volume that must 
be heated in the open-type and 
fire-tube boilers before steam is pro- 
duced is the main contributing 
factor here. 


Water Circulation 

All water-tube boilers are 
equipped with a steam drum of 
some type for the collection of the 
steam produced in the tubes. To 
be efficient in the absorption of the 
heat produced from the fuel, the 
water must circulate constantly be- 
tween the boiler and the steam 
drum or heater. A majority of the 
drum-type boilers employ natural 
circulation. Better control of circu- 
lation is obtainable in water-tube 
than in fire-tube units. This is 
accomplished by the positioning of 
the tubes and the connections with 
the steam drum as shown schemat- 


_ 


ically in Figure 3. 


December, 1958 


Erie City 


Some water-tube generators are 
constructed with coil-type units 
having a single tube or series con- 
nected tubes. Forced circulation by 
means of a pump is generally ap- 
plied in these cases to give better 
control of the temperature of the 
heating-tube surface and to _pro- 
duce better heat-transfer rates. 


Some fire-tube boilers are also 
equipped to utilize forced circula- 
tion of water. Generally a system 
of baffling must be incorporated to 
make it most effective. 


Feed Water 


Raw boiler feed waters contain 
dissolved or suspended materials to 
a greater or lesser extent. These 
materials become concentrated dur- 
ing the evaporation of the water in 
the boiler and may precipitate on 
the heated surface to form scale. In 
boiler and may precipitate on the 
heated surface to form scale. In 
the case of fire-tube boilers the 
scale will build up on the outside 
of the tubes. Water-tube boilers 
form scale on the inside of the 
tubes. 


Scale acts as an insulator pre- 
venting rapid transmission of heat 
from the fire to the water, reducing 
boiler efficiency and overheating 
the tube metal. Final results may 
be complete plugging and rupture 
of tubes. 





Fig. 2 (left): One of the advantages of the 
steam generator is its compactness. This 
Clayton Mfg. Co. model occupies 7 x 4 feet. 


Fig. 3 (above): A schematic drawing of 
Iron Works’ water-tube boiler, 
showing positioning of the tubes and con- 
nections with the steam drum. 


It is mandatory, therefore, that 
all boiler feed waters be treated to 
prevent scale formation and that 
boilers be blown down regularly to 
remove concentrated salts. The type 
and nature of water treatment will 
depend on the water characteristics 
and on the boiler to some extent. 


Feed water analysis should be run 
on every installation and recom- 
mendations as to treatment should 
be made by qualified, reputable 
laboratories. It should be remem- 
bered that neglect of treatment or 
blowdown for one day can result in 
scale build-up that it may take 
weeks of normal treatment to 
remove. 

In the event of excessive scale 
formation, it may be necessary to 
shut down the boiler and re-circu- 
late and inhibited acid through the 
tubes to dissolve the deposits. 


Selecting a Steam Generator 


Probably the first consideration 
in the selection of a steam genera- 
tor should be size. This is par- 
ticularly true in the case of units 
that do not have the steam storage 
space that is available in most fire- 
tube boilers. When an undersized 
generator is installed, it is a con- 
stant source of trouble and dis- 
satisfaction. 

Before a boiler is selected, a 
complete study should be made of 
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YEAR WITH YOUR 
ALCOA CAPS! 


Save at least 50° per 
1,000 bottles capped! 


How many bottles do you cap per day . . . 30,000 or more? 
If so, Alcoa Caps can save you enough to add a new truck 
to your fleet each year.* 

Compared with other leading milk hoods, Alcoa Caps 
save you at least 50¢ per 1,000 bottles capped in material 
costs alone. Alcoa Caps also save you money because Alcoa 
pays the shipping costs. Alcoa Caps are so simple and 
trouble-free to apply that many dairies report man power 
and maintenance savings. And if storage space costs money 
in your plant, Alcoa Caps will save you still more because 
they take up only one-third as much storage space as 
preformed caps. 

Let us substantiate these figures for you. Write, and 
we will have an Alcoa representative call and explain how 
you can pocket these savings. Or write for names of satis- 
fied dairies now using Alcoa Caps. Fill out coupon below. 


*30,000 bottles per day @ six days per week equals 
9,360,000 bottles per year. Alcoa Caps save at least 50¢ 
per thousand in material costs alone. Minimum yearly 
savings: $4,680! 


Alcoa Caps make happy, new customers 





Dairies that switch to the Alcoa Cap use it as a sales advantage 
to get new customers. Alcoa Caps are easy to remove and they 
reseal firmly. They’re pure aluminum, can’t absorb milk or 
bacteria. To tell your customers about Alcoa Caps, we give 
you FREE a complete promotional kit containing ad mats, 
radio and T’V scripts, bottle hanger and poster designs. 


™~> Your Guide to the Best 
in Aluminum Value 








ALCOA &. 


| Ai ios ag Mens naam 
spite GE oy Fine Entertainment 
Ga Hs antien = Alternate Monday Evenings 


Write Nos. 38-39 on Reader Service Card 
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Leading dairies get trouble-free capping 


Alcoa Caps have a great record for trouble-free opera- 
tion at scores of leading dairies. You just load a 6,000- 
cap roll of preprinted foil into the machine and forget 
it. And the Alcoa Cap fits any bottle. 


Aluminum Company of America 

1705-M Alcoa Building 

Pittsburgh 19, Pennsylvania 

Yes, | want to learn how | can reduce my capping costs. 

Send literature on Alcoa Caps [(] Have representative call 1] 


Name__ - Title — 
Dairy_ 

Address % 
City State 

We cap bottles per day. We now use type caps. 
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the operation. The maximum horse 
power demand in one hour must be 
determined for proper size selec- 
tion. Consideration 


trally to keep steam lines short and 
minimize losses. The stack should 
be straight and short and should 
must also be discharge into an area where it will 
given to seasonal processing vari- 
ations, 


not be objectionable. 
variations in the 
demand for heat for the plant, to 
condensate 


seasonal Ample space should be allowed 


around the boiler for proper main- 


return from_ various 


tenance and to keep maintenance 
future 


sources and to possible 


costs at a minimum. It has been 


expansion. estimated that cramped, congested 

. . installations c: re th: . 
a a, a a installations can more than double 
ment and provision for fuel supply 
enter the picture. 


maintenance costs. 


When possible No piece of mechanical equip- 


the boiler should be located cen- ment is completely 


perfect for 





The best place to get the steel you want 
when you want it— 
is your LOCAL STEEL SERVICE CENTER 
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525 independent steel warehouse companies, 
which operate 900 separate steel service centers 
throughout the United States, maintain an $800 
million inventory of more than 3,000,000 tons of 
steel in all forms, sizes, types, finishes and anal- 
vses. No matter where you are located, your local 
steel service center is best equipped to supply all 
your metalworking needs, both from the stand- 
point of ecenomy and quick delivery. Some 
15,000 metal specialists selling for 
these distributors are fully qualified 
to help you with your problems of 
selection and fabrication. 


AMERICAN STEEL 


BR 


WAREHOUSE ASS'N 


STAINLESS STEEL is stocked in 252 of these 
Steel Service Centers, many of which carry 
MICROROLD Stainless sheet and strip made by 
the Washington Steel Corporation. 


WASHINGTON STEEL CORPORATION 


12-C Woodland Avenue Washington, Pennsylvania 
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every installation for which it may 
be adopted. This is as true of 
water-tube boilers as for other 
units. Some of the advantages have 
been cited and some disadvantages 
hinted at. Perhaps high among 
these is the need for high quality 
boiler feed water. Although scale 
formation is serious in any boiler 
and should be avoided, it is par- 
ticularly serious in the water-tube 
unit. 
Another which 
should be unimportant if the boiler 
is properly sized is the small steam 
storage 


disadvantage 


usually encountered — in 


water-tube units of the type used 





DEAR MILKMAN ... 

Writing eccentric notes to 
milkmen seems to be a uni- 
versal activity, judging from 
this example which appeared 
in the British magazine Dairy 
Engineering. The magazine 
calls the note “unpretentious 
enough in its form but of a 
fine baffling obscurity in its 
content.” It reads as follows: 

“Dear Milkman, 


“Starting today 
Jersey 


leave | 
on Mondays and 
Thursdays but none on Sat- 
urdays — then leave 1 thick 
cream on Tuesdays and | 
Yoghourt on Wednesdays 
with 1 quart of Jersey. Then 
leave 1 quart of Jersey on 
Friday with the thick cream, 
for the weekends leave 2 
Jerseys and 1 Yoghourt on a 
Saturday and 1 thick cream 
on a Sunday. Please alternate 
this for me. If the thick cream 
falls on a Saturday leave | 
Jersey with it then. Empty 
garage. 
Climb through the side win- 
dow. Garage is locked.” 


bottles are in the 











in the dairy industry. Where large 
amounts of steam may be 
in the boiler, temporary overloads 
can be handled readily. 


stored 


In the long run, the selection of 
a boiler depends on a variety of 
factors, including the desires and 
prejudices of the purchaser. Prop- 
erly engineered and handled, either 
fire-tube or water-tube 
give satisfaction. 


units will 
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Aiming at increased 
COTTAGE CHEESE SALES? 


.. : 
ot —_e 


GOLD 





® Gwonperrut * 
HAPPY COLORS 


GULF 
TURQUOISE FIESTA 











ae RED 
You're “on target” for sales and profits when you USE THIS COUPON! 
package your cottage cheese in Jolly Mugs! This new [" ™™= ™™ ee ee eee 
premium promotion is completely planned for you § Thatcher Glass Manufacturing Co., Inc. roe 
with handsome full color retail leaflets, window , McKee Division « Jeanette, Pa. 
streamers, ad mats, etc., to guarantee success! Your 0 a me complete details on your Jolly Mug 
customers will recognize Jolly Mugs as good 0) Please have your representative call 
value because they’re nationally famous Glasbake... hold | Nene. ; - = 
steaming hot or ice cold drinks! And besides building Company 
oodwill, they assure weekly repeat sales, too! . i - tell 
, 6 ; y b -e ye . , Street Address __ peace ARAN TERSSENERENES a 
Jo ly Mugs come in six beautiful pastel colors, 12 oz. | City. Tone State 
capacity, capped with metal snap-on or polyethylene. , 


Thatcher «... 
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THATCHER GLASS MANUFACTURING CO., INC. 
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By V. H. NIELSEN 


Fat Recovery with the Use of 
Cold Bowl Separation 


QUESTION — Would you be 
willing to discuss the merits of 
using cold bowl separation in a 
milk plant where the skim milk 
is to be used for making nonfat 
dry milk. 

ANSWER — When you prepare 
skim milk for the manufacture of 


you might also sustain another loss 
from a lower price of the nonfat dry 
milk if the fat content of that prod- 
uct exceeds the maximum for U. S. 
Extra Grade (1.25 per cent) or U. S. 
Standard Grade (1.50 per cent). 


In the centrifugal separation of 
milk, we make use of a basic prin- 


ciple of physics which governs the 
velocity at which the fat globules 
move in the separator bowl. This 
velocity influences how completely 
they are separated from the skim 
milk. The principle can be ex- 
pressed as follows: 


v = (2)(r°)(d, -d, 


) (4) (Pi*) (n*) (R) 


(9) N (60°) 


The velocity (v) is directly pro- 
portional to the square of the radius 
(r) of the fat globule, to the square 


of the speed (n) of the bowl and 


| 
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nonfat dry milk you are interested 
in recovering, in the 





cream, aS 











much as possible of the fat. Under Teble 1 
? ca Fat Tests of Skimmilks Separated at Various Temperatures 

reasonably efficient conditions you 
should be able to recover as much Cold Warm 
as 98.5-98.8 per cent of the fat, No. Temp. % Fat in No. Temp. % Fat in 
leaving only 1.2-1.5 per cent of °F. Skimmilk F. Skimmilk 
the total fat in the skim milk. This 1 48 0.11 9 84 0.14 (sour milk) 
will correspond approximately to a 2 55 0.14 10 90 0.06 
fat content in the skim milk of 3 57 0.08 WW 90 0.07 
0.05-0.07 per cent (by the gravi- 4 cold 0.16 12 90 0.02 

ia Q ¢ 
metric fat extraction method). If ad pe 2 i mid 
excessive amounts of fat are left . _ 
‘ | ki ilk Hl los | 7 oa 0.13 15 90 6.03 
in the skim milk, you will lose the - os 0.15 


value of the fat. In extreme cases, 
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SAFETY-LOCKED “’STAY-SQUARE” 


BARKE DOUBLE TOP RING CASE 


Guaranteed To Be the Most Trouble-Free Case Yet Designed 


Thousands saw this remarkable Double Top Ring case at the Dairy Show. ‘’This is it!’’ they 
commented. “Exactly what we need.’’ Never has there been such unanimous industry-wide 
acceptance of any case. The all-new Barker Safety-Locked Double Top Ring prevents side wires 
at the top ring from being bent or forced into the inside of the case. No punctured cartons or 
jamming of case filler. Barker famous ‘’2 in 1” sheet metal corners provide additional rugged 
reinforcement . . . actually two full strength corners solidly welded into one sturdy unit. 


TIME TO THINK ABOUT COTTAGE CHEESE CASES 
Why not check your cottage cheese case needs now and order Barker Cases for early delivery. 
Top and bottom stacking models for all popular size cartons. 


BARKER EQUIPMENT COMPANY 


1258 SEVENTH STREET 





No. 118 MP-DTR 16 Qts. or 9 — V2 Gal. Cartons 
KEOSAUQUA, IOWA Pat. Applied For 
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4 REASONS why Edelweiss Dairy 
chose Taylor HTST Controls 


Greater Protection. Sub-legal temperature milk 
is diverted immediately. 


2 Completely Automatic Control. Operator sim- 
ply sets the pointer to the desired temperature. No 
need to readjust the set point after diversion. 


4 Faster Recovery Time. Only one control valve, 
individually sized and selected for your operation. 


4 Simplicity of Operation. Al! control adjustments 
are ideally set at the factory. All instruments are 
housed in one case. 


The Taylor Control System comprises a Safety Ther- 





Taylor-equipped Cherry-Burrell Super- 
plate Shortime Pasteurizer (5000 Ibs. 
per hour) installed at Edelweiss Dairy, 
Santa Clara, California. 


. 
4 


= s ‘ 
OT Saline 


BERR G aperecene me 


mal Limit Recorder (left section of case on panel), a 
hot water temperature controller and cold milk tem- 
perature recorder (right section) and the Flow Diver- 
sion Valve (left center ). 

For maximum protection and proven dependability, 
always specify “Taylor equipped as usual”. Ask your 
Dairy Equipment supplier, or write for Catalog 500A. 
Taylor Instrument Companies, Rochester, N. Y., or 
Toronto, Ontario. 


+ - Ffotection + Simplicity 








Taylor Lustruments MEAN ACCURACY F/RST 
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to the radius (R) of the bowl. It 
is also directly proportional to the 
difference (d,- d,) between the 
density of the skim milk and that 
of the fat and inversely propor- 
tional to viscosity (N) of the milk. 
The last two vary with the temper- 
ature in such a way that (d, - d, ) 
increases and (N) decreases as the 
temperature increases. As a result 
the velocity increases and that is 
the reason why separation is more 
efficient at higher temperatures. In 
practice, a temperature between 90 
and 100° F. 
yield efficient separation. 


has been found to 


A number of years ago separators 
were introduced which were cap- 
able of separating milk at much 
lower temperature. This was done 
by redesigning the bow] and the 
cream outlet valve and by reducing 
the flow of milk to the separator. 
A separator capable of processing 
11,000 pounds of milk per hour at 
90° F. would handle only about 
6,000 pounds per hour at 40° F. 
Cold bowl separators were de- 
signed primarily for use in fluid 
milk plants for the preparation of 
smaller volumes of cream and skim 
milk to be used in standardization 
for half-and-half, coffee cream, etc. 
One important advantage of cold 
bowl separation is a better viscosity 
of the cream. Another is elimina- 
tion of the need for additional pre- 
heating and cooling of the milk. 


Operators generally claim good 
fat recoveries from cold bowl sepa- 
ration and will substantiate this by 
Babcock tests which show less than 
0.01 per cent fat in the skim milk. 
This claim may be open to doubt 
Babcock test on skim 
milk is inaccurate and often shows 


since the 


only a small fraction of the fat 
actually present. In a fluid milk 
operation a small amount of addi- 
tional fat in the skim milk is not 
serious because it can be taken into 
account in the further standardiza- 
tion of the products. In a nonfat 
dry milk operation the fat is lost 
since, at best, it is sold only at 
nonfat dry milk prices. 


That cold bowl separation is not 
as efficient as many operators think 
is shown in Table 1. The first eight 
samples listed there were collected 
from as many whole milk creamer- 
ies separating at low temperature. 
The other seven were from plants 
where the milk was separated 
warm.:The fat tests were made by 
the Mojonnier test. The difference 
is striking. The high fat losses from 
the cold bow] separations may have 
been due, in some instances, to 
overloading the separators; but, 
whatever the reason, most of these 
skim milks upon drying would ob- 
viously have yielded a product with 
more than 1.25 per cent fat. In 
addition, the fat loss is appreciable. 
To illustrate its size we will com- 








Table 2: Separation at 90° F. 


Pounds whole milk = 50,000 
Per cent fat in whole milk = 3.7 
Per cent fat in skimmilk = 0.06 
Per cent fat in cream = 37.0 
Per cent of total fat lost = 

(37 - 3.7) (0.06) (100) a 1.47 


(37 - 0.06) (3.7) 





pare two hypothetical operations, 
one in which the milk is separated 
at 90° F. (Table 2) and one in 
which it is separated at 40° F. 
(Table 3). From an average daily 
volume of 50,000 pounds of milk, 
the additional fat loss per year re- 
sulting from the cold separation is 
13,500 pounds. The financial loss 
is estimated in Table 4. In this 
is included the annual cost of an 
additional separator and of the ad- 
ditional labor of cleaning it. This 
is done on the that 
more separating capacity is needed 


assumption 


in order to complete the cold sepa- 
ration in time. 
The $8,028 
should be balanced against the cost 
of operating a preheater and the 
additional refrigeration capacity 


reasonably — short 


gross annual loss of 


needed for warm separation. Even 
if this is estimated high at one cent 
per hundred pounds of milk, there 
is still a net saving of better than 
$6,000 per year from this relatively 
small volume. From that we must 
conclude that cold bowl separation 
is hardly to be recommended when 
the skim milk is to be dried. 





Table 3: Separation at 40° F. 


Pounds whole milk 
Per cent fat in whole milk 


Per cent fat in skimmilk 
Per cent fat in cream 


Per cent of total fat lost 


Additional fat lost per year 


13,500 pounds 


(40-3.7) (0.14) (100) 
(40-0.14) (3.7) 
(3.44 - 1.47) (50,000) (0.037) (365) 


Teble 4 
= 50,000 
= 3.7 Cost of fat lost = (13,500) (0.60-0.12) = $ 6,480 
= 0.14 
= 40.0 One additional separator = (10,000) (0.10) = $ 1,000 
» 3.44 Additional labor = (365) (1.50) =$ 548 
Total $ 8,028 











YOUR PRODUCERS NEED these 
in the milk house 


COOLER MIXING 
VALVE— with hose 








Write today for prices and literature 


These Burlington Faucets are 
top quality brass and pre- 


adaptor and wall Pie , . 
bracket. Supplies cision built. They provide 
water to wash and hot and cold water to each 
rinse bulk . * 
Price <a Bln ll cleaning area, for bulk milk 
May be re- equipment and utensils. In- 
versed for stallation is fast, easy and 
bottom low in t. H : 
saaaibe. cost. Here’s your 


opportunity to recommend 
and sell the best. 


WASH TANK MIXING FAUCET with swing 
spout, wall bracket. Supplies water to two- 
compartment wash and rinse tank. 


BURLINGTON BRASS WORKS - 


new faucets 






DAIRY FITTING DIVISION 
BURLINGTON, WIS. 
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Mik-Kis Kung 


BULK PICK 
TANKS 





Three models to meet every re- 
quirement: Thriftliner, Standard, 
New England Deluxe. Capacities 
from 1000 up to 3500 gallons. 
3-A approval. Acclaimed by haul- 
ers, fieldmen and milk plants across 
the country. Write for details. 


JACOB 


BKENNEK 


, INC. 
FOND DU LAC. WISCONSIN 
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The Solution 


AST SPRING Mr. William 
| C. Sloman, vice-president of 
Harvey Goldman and Com- 
pany of Dearborn, Michigan, pur- 
chased a boxed silver medal at an 
antique shop in Lima Center, Mich- 
igan. The medal, made by Tiffany 
and Company, bore on its obverse 
the inscription, “The Higgin Medal 
for Improvement of American 
Dairy Products” and on its reverse, 
“Presented by H. K. and F. B. 
Thurber Co.” 
Whodunit 
In an effort to find out more 
about the history of the medal, Mr. 
Sloman, a Sealtest customer, called 
Mr. Earl L. 
of the Detroit Creamery Division 
of the National Dairy Products Cor- 
poration. This started a search that 


Hemenway, manager 


rivals a cliff-hanging whodunit in 
scope and energy. Books were 
studied. Authorities consulted. Let- 
ters written to editors. On the basis 
of a tip from Milton Hult, presi- 
dent of the National Dairy Council, 
who had found a reference to F. B. 
Thurber in the National Cyclo- 
paedia of American Biography, the 
search moved to Delhi, N. Y., where 
Mr. Thurber was born. Here Mrs. 
Clara Carley, librarian at the Can- 
non Free Library in Delhi proved 
to be a Perry Mason, Philo Vance, 
and Nero Wolfe rolled into one. 
Mrs. Carley writes: 

“Thus the search came to the 
Cannon Free Library, Delhi, New 
York. This is a small privately- 
endowed library serving a popula- 
tion of rural people. It is served by 
one head librarian and a part-time 


assistant. Therefore, it was a slow 


Higgin Medal Mystery 


but fascinating search for me as 
head librarian. 


“Centennial History of the Sec- 
ond Presbyterian Church revealed 
that Abner and Lucy Thurber were 
the parents of seven children 
Lydia, Candance, Abner, Horace, 
Charles, Lucy and Frank. Their 
home outside of Delhi had many 
visitors as it was an underground 
railroad station. Abner Thurber was 
an elder of the Delhi Second Pres- 
byterian Church and headed a 
family to whom he gave much re- 
ligion. The strictness of this religi- 
ous home caused the children to 
leave the farm as early as possible. 
Francis, as the National Cyclo- 
paedia of American Biography re- 
ported, was the incorrect name for 
Frank Beattie Thurber, the young- 
est member of the family and the 
last to leave the farm for New York 
City. 


“Candance, the oldest child, wrote 
a book, Yesterdays in a Busy Life. 
Besides her parents, she mentioned 
only Frank, who, after he left the 
grocery business, founded with her 
the ‘Onteora Art Colony’ in the 
Catskills where popular authors of 
the time, such as Washington Irv- 
ing and John Burroughs, gathered. 


Cast by Tiffany 

“The silver medal in question 
was cast by Tiffany and Co. The 
Tiffany family were friends of the 
Thurbers. That may be the rea- 
son they made the medal for the 
Thurber Brothers. Through the 
family friendship, Candance Thur- 
ber Wheeler formed with the son, 
Louis Tiffany, the Society of Dec- 
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SCHOOL SUPERINTENDENT Richard Cooper likes the way Tetra 
Pak takes up less kitchen cooler space, eliminates chipped wax in milk. 


DAIRY V.P. Jim Page lists advantages: 
labor down 50%, storage of materials 
reduced 90%, production speeded 15%. 


EVERYTHING'S UP TO DATE IN KANSAS 


: Tetra Pak boosts profits...production for Page Milk Company 





















5 
" Uf — Nearly a quarter million Tetra Paks cent of space required on returning 
y A monthly are boosting sales and profits _ trucks. 
), WE C ‘ , ir ay . 
‘ phage age Milk Company of Coffey- Most important, the schools sup- 
, — plied by Page Milk Company like Tetra 
Since integrating Tetra Pak into Pak for its ys nce as well as its 
their complete operation, Page Milk *@™!tation and economy, 
; finds that in addition to labor and Let a specialist from Crown Zeller- 
; space savings Tetra Pak uses 20 per bach (manufacturer of Tetra Pak 
| cent less electricity and eliminates the paper) show you the way to new pro- 
need for refrigeration in the packing duction economies and new markets, 
process. Also the empty cases nest Write Department TK-9 at the below 
down into one another cutting 50 per address. 

7 vty CROWN ZELLERBACH CORPORATION 
tT. are = (o> 343 SANSOME STREET, SAN FRANCISCO, CALIFORNIA 
CAFETERIA MANAGER Gladys Downs 
hands light (12 pound) cases to students. 

‘ . ~ ; 
4 
SY) 
! \\ Sys 
le am il p 
ds - . 7" 

9 DAIRY EMPLOYEE graphically dem- SCHOOL CHILDREN find Tetra Paks easy to 
ithly onstrates difference in space required for open, hard to tip over, fun to drink from. 





7500 Tetra Paks as opposed to 8000 com- 
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orative Art. The first Christmas 
card in America and the first Amer- 
ican designed wallpaper were the 
results of this organization. 


Since agricultural volumes had 
already been searched by Professor 
Lucas and his staff of University of 
Michigan, the only research re- 
maining were the early weekly 
Delhi newspapers of the years 
1864-1884, the years the Thurber 
brothers were in the wholesale gro- 
cery business. 


“No clue was revealed until the 
February 27, 1878 Delaware Gaz- 
ette. This was an article reprinted 
from the American Grocer of Janu- 
ary 18, 1878. At that time there 
was a controversy over the quality 
of butter depending on the salt 
used. Taken from the article ‘Is 
Eastern Butter Deteriorating?’ is 
the following sentence. ‘If they 
are right it is very strange that 
butter salted with Higgin’s Prize 
Medal Salt took all the premiums 





standard of comparison 


any way you look at it 


La 


Does your present closure ‘measure up" to the 


famed AlumaSEAL . 
. in product protection . . 


. in customer convenience 


. and capping 


efficiency? AlumaSEAL, you know, is the 
"hinged" aluminum closure that's cutting plant 
overhead and building dairy profits coast to 
coast! Examine its exclusive sanitary features and 
single-capping advantages. You'll agree... 
AlumaSEAL is the standard of comparison for 
quality, dependability and down right economy. 
Ask your supplier or write us for samples 


and full information. 


MID-WEST 


Convert to AlumaSEAL now. 


f 


A 
BOTTLE CAP CO. 


Belvidere, Illinois 
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for creamery butter at the Fair of 
the Northwestern Dairymen’s Asso- 
ciation held in Chicago, 20th De- 
cember last.’ 

“So the name ‘Higgin’ on the 
medal was established as referring 





Mrs. Clara Carley, librarian 
at Cannon Free Library, 
Delhi, New York, and super- 
sleuth in the “Case of the 
Higgin Medal.” 


to Higgin’s salt for buttermaking. 
On March 6, 1878, the first adver- 
tisement by H. K. and F. B. Thur- 
ber & Co., Importers, New York 
was found. This was a full column 
ad entitled ‘Facts Speak for Them- 
selves, revealing that Higgin’s salt 
was imported from Liverpool, Eng- 
land. ‘Purity, color, grain and tex- 
ture make it excellent salt for 
butter.” Various dealers throughout 
New York State wrote testimonials 
attesting to the superiority of Hig- 
gin over Ashton or New York Dairy 
salt. First the dealers sold Higgin’s 
Prize Medal Brand, then in 1878 
came the new Higgin salt brand 
of Eureka. A dealer from Cortland, 
New York wrote that he sold a car- 
load of Higgin Prize Medal salt in 
1877 and on February 13, 1878 
wrote that the Eureka Brand _ is 
splendid. 


“Almost every newspaper for the 
rest of the year 1878 carried ads 
either for the superiority of Hig- 
gin’s Eureka salt or Ashton salt. 
One dealer reported two carloads 
of all three brands of salt—Higgin’s, 
Ashton’s and New York Dairy salt. 
Apparently, he was ready to please 
everyone. 

“At the International Dairy Fair 


held in London, England, Decem- 


(Please Turn to Page 82) 








De 


thly 


COW SENSE 


for the Milk Business 





by Robert H. Rumler 


Executive Secretary 


THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 


The economic well-being of any industry requires 
that each segment of that industry be a healthy, 
profitable operation. A break or weakness at any 
point in the production, processing, distribution 
or consumption of milk, for example, seriously 
jeopardizes each of the other segments. As the 
important middle link in the great American 
dairy industry, it is vital to you that your sup- 
pliers (producers) have a profitable operation; 
that consumers have the money to buy your 
products and that you receive a reasonable return. 


In this complicated process, the HOLSTEIN 
cow is a vital factor on both sides of your busi- 
ness. Truly, she Fits the Farm... Fits the Market. 


IT IS IMPORTANT TO YOU THAT... 
HOLSTEINS FIT THE FARM... 


Your position as a processor and distributor of 
dairy products is materially improved if your 
producers, no matter how near or how far from 
your plant, have a profitable operation... their 
cooperation is better, they are in a position to use 
modern equipment and methods to produce the 
highest quality products for your use, the appear- 
ance of their farms and herds builds the con- 
fidence of consumers...the traveling American 
public. And there are many other benefits, all 
well known to you. 

On the dairy farm, the HOLSTEIN cow has 


taken her rightful place as the most efficient pro- 
ducer of large quantities of moderate-fat milk. 








Registered 
HOLSTEINS 


Eixc0d yf the Times- 


fit the farm... 


By almost every measure of efficiency, she proves 
her profitability. Dairymen recognize this, there- 
fore the great expansion of the breed. Economists 
underscore this basic fact in their studies of dairy 
farm operating costs. 

We believe that your position is strengthened 
when your producers have a profitable operation. 
The record clearly indicates that their profit 
potential is greater by far with HOLSTEINS... 
the cattle that fit the economic needs of today’s 
dairy farming. 


IT 1S IMPORTANT TO YOU THAT... 
HOLSTEINS FIT THE MARKET... 


Your operations are most profitable with a large 
volume handled through your plant and dis- 
tributed with a minimum of “extra.”’ Your own 
experience tells you that it’s these big-volume 
operations that pay. 

As you know, the demand today is for moderate- 
fat milk, around 3.7% butterfat, homogenized 
or regular—with flavor associated with this natu- 
rally produced fat content ... and quality that can 
be provided at the source on profitably operated 
dairy farms. Your HOLSTEIN producers pro- 
vide these advantages for you . . . naturally 
HOLSTEIN milk has built-in marketability! 
Producing well over half of the fluid milk in the 
country, these HOLSTEIN dairymen are the 
backbone of the production end of the dairy in- 
dustry today. 
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THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 
BRATTLEBORO, VERMONT 
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Congress has provided for 
an estimated $250 million 
in income tax savings for 
business this year through 
the Small Business Tax Re- 
vision Act. Take advantage 
of these 


Tax Tips 


By H. E. CARROLL 


Fs THOUGH called a “small business” tax 
revision, the law applies to both large and small 
milk plants. Dollar-wise you are permitted to take 
an initial first-year depreciation allowance of 20 per 
cent of the cost of equipment on the first $10,000 
of cost ($20,000 on a joint return). This applies to 
both new and used property that has an estimated 


useful life of at least six years. 


Here are some tax tips to help you take full 


advantage of these income tax savings in your plant: 
BUY EQUIPMENT BEFORE END OF YEAR. 


The Tax Revision Act applies to all purchases 
of depreciable property made after December 31, 
1957. Thus, any new or used equipment you have 
purchased since that time can be applied to the 


special deduction of first-year depreciation. 


Any property purchased until the end of the 
tax year will apply for this year’s special deduction. 
For instance, even though you buy the equipment 
in the last month of the tax year, you are permitted 
to take the full 20 per cent extra allowance plus 


1/12 of a year’s depreciation on the equipment. 


This allowance is stated in the law to have an 





Here’s the equipment De Laval 


50 


De Laval Stainless Steel Butter > 
Churn. Offers churning capacities 
of up to 6,600 Ibs. of cream per 
hour. Two sizes are available, each 
made of solid stainless steel, each 
equipped with eight forward and 
two reverse speeds. 










4 


De Laval ‘‘Vacu-Therm’’* Now 
available in two models with ca- 
pacities of up to 80,000 Ibs. milk 
per hour, the De Laval ‘‘Vacu- 
Therm” insures pure milk flavor 
by removing all off-flavors and 
feed odors from milk and milk 
products. *Reg. U.S. Pat. Off. 
ww 


New De Laval Ultra High Temper- 
ature Pasteurizer. Now you can 
pasteurize milk at 200° F.... mix 
at 240° F... .without cooked fla- 
vor. This means lower bacteria 
count, better product flavor, 
longer shelf life, less use of sta- 
bilizer and the ability to do every- 
other-day processing and every- 
third-day delivery. 
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effective date: “The amendments made by _ this 


section shall apply with respect to taxable years 


one year, only $10,000 could be used for the special 


20 per cent deduction. But, if spread over the two- 


x i acl ic ae : : 
1 after June 30, 1958.” Calendar year tax reporting year period, you will get a total deduction of $4,000 
: will not be affected by this because the special instead of $2,000 if purchased at one time. 
allowance is permitted at the end of the tax year ener a : 
r ; wh. ee ee ee ee a ee TAX TIP — Plan your major equipment 
for the full 20 per cent of the first $10,000 in cost. ' 
) purchases over a time span of two years to 
» TAX TIP — Make your plans for modern- take full advantage of the relief in the new 
| ization now. Even if you purchase $10,000 Tax Revision Act. 
worth of new or used equipment on the last 
ens ak aia tee ue, ink al he el IGNORE SALVAGE IN INITIAL DEDUCTION. 
! to take the full 20 per cent deduction from As you know, the salvage value of the de- 
adjusted gross income in this year. preciable property must be considered in calculating 
DIVIDE PURCHASES OVER TWO YEARS. depreciation (except in the declining balance 
Bite ; : method). For instance, property with a cost of 
‘ his is a special way to save income tax dollars he 
, ae ae ar ; $6,000 and a salvage value of $1,000 would be 
under the Tax Revision Act. For instance, you might , ; he | - 
*preciate > basis > $5,000 cos a 
: buy $10,000 worth of equipment for your milk i gg ee ae ee ee casein 
. , a F Salvage. 
. plant just before the end of the tax year. This gives ae 
you a 20 per cent extra deduction this year. The Under the provisions of the Tax Revision Act, 
balance of the equipment, another $10,000 for you do not need to consider the salvage value in 
instance, is purchased right after the start of the computing the 20 per cent initial allowance. You 
new tax year. This gives you another 20 per cent would take the 20 per cent deduction on the full 
t deduction for that tax vear. $6,000 in the previous example rather than on the 
. $5,000 cost less salvage value. T 
Since the law is established to repeat the bene- $9, cost less salvage value. Thus, your total 
5 


fits year after year, good tax planning on purchases 
will help you save income tax dollars over the years. 


For instance, if the full $20,000 was purchased in 


deduction is $1,200 instead of $1,000. 


However, in the second step of calculating your 


total deduction for depreciation the first year, you 





featured at the D.LS.A. Show 

















’* Now 4 New De Laval 400 Series Air-Tight How De Laval’s complete line of dairy plant equipment 
with ce Centrifugals. High capacity equip- helps increase plant capacity and efficiency was ex- 
oo ment . . . offering you greater plained in detail to visitors at the D.I.S.A. Show held 
Vacu milk plant economy and efficiency. , 
k flavor De Laval 425 Hot Milk Separator recently. You can depend on this equipment, devel- 
yrs and will separate 25,000 Ibs. of milk oped after years of research and field testing, to bring 
nd milk per hour. Separate 10,000 Ibs. of greater economies to your operation. If you didn’t at- 
ey milk per hour at 40° F. or less tend the show, then call your local De Laval represent- 


with the De Laval 410 Cold Milk 
Separator. The De Laval 440 Clar- 
ifier offers a clarifying capacity of 
40,000 Ibs. of milk per hour. 


| 

| 
De Laval Plate Heat Exchangers. 
P5-RC for up to 8,000 Ibs. of milk 
per hour HTST capacities... New 
P13-RC for capacities from 4,000 


ative or write us today for full details on how De Laval 
equipment can help increase your plant profits. 


Ce bt 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, Illinois 


DE LAVAL PACIFIC COMPANY 
201 E. Millbrae Avenue, Millbrae, California 





to 15,000 Ibs. of milk per hour 
...P14-RC for capacities from 
8,000 to 50,000 Ibs. of milk per 
hour and the New P15-RC for ca- 
pacities from 30,000 to 80,000 
Ibs. of milk per hour. 
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must consider the salvage value (except in the 
declining balance method). 

For instance, with an estimated ten-year life 
on your property that cost $6,000 and has a salvage 
value of $1,000 your deductions would be: 


Initial allowance of 20 per cent of $6,000 


$1,200 
First year depreciation on: 
Balance of value $4,800 
Salvage value $1,000 
$3,800 380 
Total first year deduction $1,580 


TAX TIP 
extra deduction on the full cost of your prop- 


Compute your 20 per cent 


erty disregarding the salvage value. Take your 
salvage value (if required with depreciation 
method) from the balance after the 20° per 


cent deduction is made. 


ESTABLISH A SIX-YEAR USEFUL LIFE. 

One of the specific provisions of the Tax Revi- 
sion Act is: “With a useful life (determined at the 
time of such acquisition) of 6 years or more.” Thus, 
there are some points to consider in selecting prop- 


erty for this special income tax saving: 


1. Used equipment that has a useful life of 
six years can qualify only if there are six 


years remaining of useful life. 


2. Useful life as interpreted by the Internal 
Revenue Bureau is what is customary for 


the taxpayer — not the property’s useful life. 


If you have customarily only held certain equip- 
ment for four years and have taken depreciation on 
this basis, you would not be allowed to take deduc- 
lions under this special 20 per cent provision. 


However, if it is new equipment that you have every 


reason to believe will have six or more years of 


use, you could establish the six-year useful life in 
most cases. 
TAX TIP 


you purchase has at least six more years of 


Be sure the used equipment 


useful life. Establish a six-year useful life on 
new equipment you purchase to qualify for 
the initial allowance of 20 per cent of the first 
$10,000 of cost. 


MAKE A LEGITIMATE PURCHASE. 


Congress plugged up one loop-hole in the Tax 
Revision Act by spelling out the provisions that 
made the acquisition a “purchase.” This is only fair, 
but you should be aware of it so you are not guilty 


of evading your income taxes. 


Here are the types of purchases that are dis- 


allowed: 


1. Purchase from a family member which in- 
cludes “his spouse, ancestors, and lineal 


descendants.” 


2. Purchase from another business “controlled 
by, or is under the common control with, 


the person acquiring such property.” 


TAX TIP — Dont try to pull a fast deal 
and transfer any property from one family 
member to another or from one business you 
own to another you own. The purchase must be 


legitimate to qualify for the special tax savings. 


CAREFULLY 
APPLICATION. 


SELECT PROPERTY FOR 

Some milk plants will have more than the 
$10,000 cost that will meet the qualifications of the 
Tax Revision Act. You have several choices in how 
you will handle this for the initial deduction of 
20 per cent of the first $10,000 cost. 


If, for instance, the equipment you purchase 
for your milk plant has a $20,000 cost, you can 
apply the special deduction on the first $10,000 of 
this. Or, if you buy two identical pieces of equip- 
ment with a $20,000 cost each, you can apply 
$10,006 to one, $5,000 to each, or any other division 
of the first $10,000 you select. 

TAX TIP 


equipment to select for the special deduction, 


When in doubt about which 


be sure it has more than six years of estimated 
useful life, is not purchased from a relative or 
a firm you control, and one that might possibly 
be converted sooner than the established use- 
ful life (this will give you a long term capital 
gain with lower taxes). 
Following these tax tips will help you get your 
fair share of the estimated $250 million in income 
You will 


provisions of 


tax relief passed by Congress this year. 
need to act quickly and within the 


this law to realize maximum savings. 
















ICE CREAM 
CLINIC 


February 24, 25,26 
RESERVE NOW 





Write: 








1959 
GUNDLACH CLINICS 


. P. Gundlach & Co 


Cincinnati 3, Ohio 










MILK 
CLINIC 


March 24, 25, 26 
RESERVE NOW 
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25 billion Aic/0ks by 


INTERNATIONAL 


Altogether International has produced more than 


25 billion Pure-Pak® containers . . . and behind that quantity is 





& @ QUALITY CONTROL... 
> FOREST TO 

FINISHED PRODUCT 
@ 11 CONVENIENTLY 
LOCATED PLANTS 
FAST, MODERN 
DESIGN SERVICE 
INVENTORY CONTROL... 
DEPENDABLE SUPPLY 


SKILLED SALES 
AND SERVICE 
SPECIALISTS 


quality: the finest Pure-Pak® containers possible. Backed by 


unmatched resources, unmatched experience 






& 
in manufacturing ...in design ...in servicing dairies. % 


Experience like this builds business for you. 


your most dependable source of supply 





INTERNATIONAL ee 
PAPER. GREATER KNOW-HOW 





THE BACKING OF THE 
INDUSTRY'S GREATEST 
RESOURCES 


Single Service Division 
New York 17.N.Y. 





® Ex-Cell-O Corp. 
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Something for Everybody 





or 


How to Get Free Milk 





he ss 


For 50 Cents a Quart 


“So | said, ‘Look here, Professor 
Rational — we want the routes with 
plenty of houses close together, lived 


in by wealthy families with lots of 
kids.’ ” 
NE SUNNY, summer day in The rather ex- 
1960, Mrs. Smith was telling Mrs. 
Jones how big her milk bill was. 


response was mated savings, the neighbors voted 
citing and many people joined in 
complaining to their milk 


Professor I. M. Rational of the 


for the new system. 
men. 


Prof. I. M. 


chairman of the new Milk Economy 


Rational was made 
“Imagine paying 28 cents a quart 





for milk. It is so much cheaper in 
Fieldspring.” 

Mrs. Jones sipped her coffee 
slowly and then suggested, “Why 
don’t we write a Letter to the Ed- 


itor?” They did. 


Municipal University suggested 
that substantial economies could be 
made if only one milkman served 
a given area instead of five or six. 
The dealers agreed. So after con- 


siderable discussion of the esti- 


Board. Mr. Y. B. Altruistic, Mr. G. 
Expert, Mr. Econ and Mr. Bull- 


moose assisted in making decisions. 


Of course they had many prob- 


lems. Each milk company wanted 











Season's Greetings! 


Christmas again! And our spirits grow merrier, | 





Down drops each selfish, conventional barrier, | 
Hearts beat more lightly and footsteps grow airier. 
This is the glorious period when 

All ‘round the planet, whatever the latitude, 
Mortals are glowing with love and with gratitude; 
Life for the moment is full of beatitude, 


Christmas again! 


Isn't it good to be friends with humanity, 
Preaching something like true Christianity? 

Must we go back to the greed and the vanity 
Which have made sorrow and woe among men? 
Christmas-time spirit— how splendid a thrill it is! 
Let us preserve it, with all our abilities; 

Hold to it, practice it, live it, until it is 


Christmas again! 


Christmas Again, by Percy B. Prior 





The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. e CLEVELAND 13, OHIO 








PUT YOUR SLOGAN ON WHEELS 








Meyercord Decals on your rolling stock can give your TV slogan, 
firm name or product reproduction . . . extra mileage! Whatever 
you make or merchandise—bread, beverages or beef... in cans or 
containers... anything from milk to missiles—Meyercord Decals, 
year after year, deliver many thousands of miles of effective cir- 
culation, as well as added parking profit. Greyhound’s famous 
slogan sells travel . . . and travelling busses sell the slogan. 
Meyercord Decals are tough and durable . . . keep their smart 
appearance in all kinds of weather! They are easily applied to 
painted or bare metal surfaces... require a bare minimum of lay- 
up time. Mark your trucks, busses or fleet cars the modern way— 
with Meyercord Decals! . 


FREE—Full Color “Ads on Wheels” brochure. Write today. 






the MEYERCORD co. 





Dept. C-505 5323 West Lake Street Chicago 44, Illinois Teck 
Wri 
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SERVICE 


The big PLUS 


RESEARCH 


PERFORMANCE 





EXPERIENCE 


in Oakite 


Bd | } 
MG 





New, longer lasting chain lubricant 
cleans while it lubricates 


CONTINUING RESEARCH in materials lubricating solution at proper rate without 
\, opens great, new opportunities for up-dating waste or drippage. 
; maintenance and saving time and money. The big PLUS in Oakite 


Chain lubrication, done the Oakite way, 
for example, can help you cut down “bottle- 
necks” and bottle breakage. With newly de- 
veloped “slow-dissolving” Oakite LC 106, 
chains get the “slip” that reduces gate pres- 
sure, bottle impact and jam-ups. It keeps 
chains clean... free of bottle-soiling build-up. 
It reduces drag on motor, cuts downtime for 
maintenance. 

On top of this, users report up to 25% 
better “mileage” than previous material. As 
another “PLUS”, the Oakite Lubricator is 


With every pound of Oakite material, you 
get plus benefits that help you reduce your 
cleaning costs. There’s the personal help of 
the Oakite man, the experience of the entire 
Oakite organization; the latest information 
on modern cleaning methods to save extra 
work and time; guaranteed results; constant 
research devoted to development of newer, 
better materials. Ask your local Oakite man. 
Or, send for Bulletin F-4096. Oakite Prod- 
ucts, Inc., 30 Rector Street, New York 6, 
New York. 





+ 
il 


gan, 

vee made available for continuous application of 

cals, 

- cir 

meng “P h n | d [ i t gE ClALIZED INDUSTRIAL CLEAN, 

mart luses” that help reduce cleaning costs ° 

d to , 

f lay- in-plant service + technical experience + research + service 

_ laboratory + engineering laboratory + quality control + guar- OAKI | E ® 

- anteed materials + helpful manuals + nationwide warehous- d 

ing + service equipment Ma TERIALS - METHODS - SERVICE 
aoe J] SCIENCE | 
WANG) 

Technical Service Representatives in Principal Cities of U. S. and Conada Export Division Cable Address: Ookite in our 50th year o———> 
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a route with lots of houses, close 
together, lived in by rich families 
with lots of kids. 


Also, the drivers were very up- 
set about some of their union mem- 
bers losing their jobs, and a few 
pessimistic consumers insisted that 
the new monopolies would raise the 
price instead of lowering it. 


economy, taxed the people 100 per 
cent of their income and allocated 
all supplies and resources so that 
none should be wasted. 


For some strange reason, many 
people moved to Fieldspring where 
the archaic free enterprise system 


was still popular and where people 





had all the bother of making their 
own decisions, keeping their own 
accounts, and paying their own 
milk bills at the rate of 20 cents 
a quart. 


Over the years, Prof. 
and his 


Rational 
tried hard to 
solve these problems. The milk 
drivers who lost their jobs re- 
ceived a year’s severance pay and 
a job in the new Bureau. The con- 
sumers were told not to worry 
about a thing because the Milk 


assistants 


Incidentally, the 1984 Annual 
Report on the Economy, published 
by G.R.E.E.D. proudly announced 


Economy Board would set the that, because of savings affected by 
price total rationalization, milk cost con- 


sumers nothing and cost the gov- 
After proper legal authorization ernment only 50 cents a quart. 
was given, the Board held a public 


hearing. Consumers insisted on a 


e ° ° 

“Something for Everybody” was 
written by members of the Con- 
Milk Consumers 


ation, Inc. “The fable was inspired 


lower price than dealers would ac- 
They 


neatly by charging consumers a 


cept. solved the problem 


necticut Associ- 
low price, giving a subsidy to the 
; tits by some of the reading we have 

dealers, and levying an income tax. : 
been doing on the various theories 
Dealers and producers kept com- some economists propound,” writes 
plaining that their costs were rising, Mrs. Joan Cunningham, secretary 
“We don't wish to 
offend anyone, but a bit of satirical 
fun poked in the right places can 
do more good than barrels of sober 


so the Milk Economy Board was ex- of the group. 
panded and renamed the Greater 
Rationalization of the Economy by 
G.R.E.E.D 


rationalized the 


Experts Department. 


gradually whole 


statistics, oftentimes.” 











Planning a cost-saving conveyor 
system flexible enough to handle your present production 





QUALITY 
loads, fit your plant layout, and provide for your Cae 
future expansion needs calls for experience. Doesn't it 

make good sense, then, to select a supplier with a - 
proven record of over 30 years of specialized experience Lrowcan taut) 
in dairy conveyor building and thousands of successful Ant 
installations to its credit? It costs you nothing to ENGINEERED 


find out how this Mojonnier unmatched experience can 
solve your conveyor problems, economically. 

Write today to: MOJONNIER BROS. CO. 

4601 W. Ohio Street, Chicago 44, Illinois 


DAIRY CONVEYOR 
SYSTEMS 


If you would like information on the 

many new Mojonnier Conveyor units introduced 
at the Dairy Show, drop us a line and we'll 

be glad to send it to you. 
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BOWMAN DAIRY WINS FOUR 
AWARDS FOR AD EXCELLENCE 


Four awards have been garnered 
by the Bowman Dairy Company, 
Chicago, in the 24th annual adver- 
tising contest sponsored by the Milk 
Industry Foundation, according to 
an announcement by Richard J. 
Werner, executive director of the 
Foundation. 


Most important of the awards 
was in the category entitled “Milk 
Advertising in Newspapers in Mar- 
kets of over 250,000 Population,” 
Werner asserted. In this category, 
Bowman advertising, stressing the 
“two-milk family” theme, was given 
the top award. Some 775 individual 
advertising pieces were entered in 
the competition. 


Commenting upon the outstand- 
ing success of his company in the 
competition—the four awards were 
more than those received by any 
other dairy—Francis H. Kullman, 
Jr., president of Bowman said, “We 
are tremendously pleased, of 
course, at the honor paid to Bow- 
man by the Milk Industry Founda- 
tion. But far more important, we 
know that our newspaper adver- 
tising program in Chicago has more 
than paid its way in maintaining 
our regular patronage and also in 
helping us to increase our over-all 
dairy This 


continues to be the base of our 


business. advertising 


over-all marketing program.” 


The other three categories in the 


contest for which Bowman was 
cited include by-product advertis- 
ing in newspapers, promotional ma- 


fluid milk 


promotional materials for by-prod- 


terial for items and 
ucts. The entries were judged by 
Miss Chloe Gifford, president of 
the General Federation of Women’s 
Clubs of the U. S.; Mrs. Joseph 
Lynch, promotion manager of 
Post 
Herald, representing Basil Flower 
of the Advertising Club of Wash- 
ington, D. C.; and Don Coleman, 


New York City, vice-president of 


the Washington and Times 


the Campbell-Mithun advertising 
agency. 

The Dairy 
advertising programs are prepared 
by the offices of the 
J. Walter Thompson Company. 


Bowman Company 


Chicago 
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To Be Effective, Farm Co-ops 
Must Grow Much Larger 


AIRY farmer cooperatives 
D “must be impressed with 

the necessity for working 
together in larger groups” in the 
race toward an _ integrated agri- 
culture, according to Herbert L. 
Forest, director of the USDA Dairy 
Division, Washington. Speaking at 
the 39th annual meeting of United 
Farmers of New England, Mr. 
Forest stressed the fact that agri- 
cultural operations are getting 
larger in all areas from producer 
to consumer. 


Power of Size 

“Since bigness is a firmly estab- 
lished fact in economic units today, 
it is only logical that cooperatives 
will have to be large to function 
efficiently 


in these times. The power of size 


perhaps even to survive 


may be achieved by cooperatives 


in varving degrees by consolida- 


tion, federation or coordination of 
management.” 


He said that in this atomic- 
powered age, “producers competing 
for one market can hope to make 
greater total gains through a united 
marketing plan than they will 
achieve by expending their efforts 
on conflicting plans.” 

Mr. Forest pointed out that big 
business integrates to accomplish 
efficiencies which will permit a 
larger return on capital invested in 
the business. “Cooperatives do not 
conduct business operations for a 
profit for the business itself, but to 
increase the profit of the individual 
farmer from his farming operations. 
Cooperatives integrate, therefore, to 
obtain for their members improved 
services or better markets for their 


products.” 


As the major chain food market 
ing systems become more efficient 
and more powerful, and as they 
expand and extend to gain control 
of farming operations, Mr. Forest 
pointed out that the only way that 
farmers can keep control of the 
marketing of agricultural commodi- 
ties lies in cooperatives and farmer 
participation. “Cooperatives are 
falling behind in the bigness and 
integration for size,” he said. 


Integration 

As long as cooperatives serve 
farmers, they will continue to have 
public sanction, and, he continued, 
“What can milk producers’ coop- 
eratives do to meet the challenge 
of integration of agriculture? The 
take hold 


of integration — themselves — don’t 


answer appears to be - 


wait for integration to come from 
other interests.” 


This economic development can 
be extended by farmers, he stated, 
through their cooperatives by rep- 
resenting larger groups of pro- 
ducers, offering more services, and 
by enlisting public partnership in 
their plans. 











USED MILK TRUCKS FOR SALE 
6 
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Used Retail and Wholesale Trucks 
Available for Immediate Delivery S 
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Call or Write Today for Full Particulars 


DETROIT DIVCO TRUCK SALES 


10340 GRAND RIVER AVENUE 


Phone: WEbster 3-0906 


Inc. 


DETROIT 4, MICHIGAN 
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SUN'S NEW 


DIRECT Marketing Plan 
Improves Service To You 


“Operation Speed-up” features 
closer contact with dairymen 


If you coat a carton with wax, you know 
how important it is to get a good wax 
and to apply it right. 


Otherwise, you run into problems, in 
your plant, and with your customers. 


Right here’s where Sun comes in with 
its new direct-to-you service. 


Its purpose: to give you expert help, 
fast help, in selecting and applying dairy 
waxes, and in answering your day-to- 
day questions. 


Now, to order a Sun wax, or to get 
technical help fast, you can deal directly 
with a local Sun office... or you can 
call headquarters in Philadelphia. Either 
way, you get action. 


You get direct action by the specialists 
who develop, refine, and market Sunoco 
quality dairy waxes. 


SUN OIL COMPANY 


PHILADELPHIA 3, PA. 


IN CANADA: SUN OIL COMPANY, 


Sun’s an integrated oil company. It 
knows oil and it knows wax. It makes 
waxes not as by-products, but as prime 
materials. 


Dairyseal, a straight wax, and Polyseal 
—containing polyethylene, for those 
who demand the best—are designed 
solely for dairy use. They have all the 
properties you could look for. We’d be 
wasting your time to list them. Dairy- 
seal and Polyseal are dairy waxes. We’re 
willing to stake our reputation on their 
performance. 


If you’re in the mood to make your 
life easier, a Sun man will be glad to 
help you select the wax you need. 


Ask him. Phone any of the offices listed 
on the opposite page. Or get in touch with 
headquarters, SUN OIL COMPANY, 
Philadelphia 3, Pa., Dept. AK-12. 


© COMPANY 


© 1958 suN oO 


LIMITED, TORONTO AND MONTREAL 
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For fast delivery and service on 
dairy waxes, call Sun Oil Company, 
Philadelphia, COLLECT at Kingsley 
6-1060 or phone local office... 


COMING EVENTS 


University of Arizona 8th Annual Dairy Industry 
Conference—Will be held January 14-15, 1959. 
For information, write to Professor J. W. Stull, 
Department of Dairy Science, University of 
Arizona, Tucson, Arizona. 


Texas A & M Annual Dairy Manufacturers’ Con- 


— — YORK ference—Will be held January 19-20, 1959. Spe- 

ridgepor any cialists in processing engineering, product 
Forest 6-4351 Albany 5-1551 ve ality, pe 1 manageme 

Hortfeed wiedeaane development, quality, personnel management and 


Butler 9-0291 
DIST. OF COLUMBIA 


Johnson City 7-2334 
Buffalo 
Victoria 3300 


sales will lecture, hold group discussions, and 
give demonstrations. For further information, 
write to: A. V. Moore, Dairy Science Depart- 


Washington Long Island City 1 ment, College Station, Texas. 
National 8-3266 Stillwell 6-1230 Wi in Dai M f Conf Will 
Newburgh isconsin Dai anufacturers’ Conference ill be 
FLORIDA Newbe m 6 


Jacksonville 7 
Exbrook 8-5715 


iami 
Jackson 3-4386 


Newburgh 3040 
New York City 17 
Lexington 2-9200 
Oceanside 
Rockville Center 4-5300 


held at University of Wisconsin, January 28-29 
and the morning of the 30th. Nonfat dry milk, 
dairy technology and product accountability, en- 
zymes and heat treatments of market milk are 


Tampa 1 Pelham Manor 65 some highlights of this many-faceted program. 
Tampa 2-2668 Pelham 8-3040 For information, write: College of Agriculture, 
GEORGIA —— + 5430 The University of Wisconsin, Madison 6, Wis- 
airview 8-5 aaa 
Atlanta 3 Syracuse 6 consin. 

Murray 8-3583 Harrison 2-0296 Dairy Products Improvement Institute, Inc.—Twelfth 
ILLINOIS NORTH CAROLINA annual meeting will be held on February 19, 1959, 
Chicago 4 Greensboro at the Hotel Governor Clinton. Dr. A. C. Dahl- 

Harrison 7-2562 Broadway 5-1337 berg, Secretary, 302 E. State Street, Ithaca, New 

OHIO York 
INDIANA Akron 10 


Fort Wayne 
Huntington 4010 


Blackstone 3-7733 
Cincinnati 4 


Michigan State Annual Dairy Engineering Confer- 


Indianapolis ence Will be held February 26-27, at Kellogg 
Walnut 4-4513 Wabash 1-5500 Center, Michigan State University, East Lansing, 
Cleveland 5 Michigan. For information, write to: Professor 

KENTUCKY Vulcan 3-6100 Carl W. Hall, Agricultural Engineering Depart- 


Louisville 2 
Juniper 3-5526 


MAINE 
Portland 3 
Spruce 3-6467 


MARYLAND 


Columbus 4 
Broadway 9-9421 
Dayton 4 
Baldwin 2-2531 
Toledo 1 
Oxford 3-4461 
Youngstown 12 
Skyline 8-4581 


ment, Michigan State University, East Lansing. 





SHORT COURSES 


Baltimore 30 PENNSYLVANIA Pennsylvania State University: 
aeeinmioine Allentown Testing Milk, Cream and Dairy Products 
Hemlock 4-9531 & ! ’ y 
MASSACHUSETTS Beaver January 5-10. 
Boston Ss “e 4-944( 
Revere 8-4500 Ra sea Ice Cream Course—January 12-24. 
Holyoke State 5-7400 : : sat 
Jefferson 3-5656 Erie. sie Market Milk and Milk Supervision—January 26- 
Worcester 6 Erie 8-3131 February 7. 
Pleasant 6-7139 Exeter : : 
Olympic 4-6795 Bulk Milk Tank Weighers and Samplers — 
MICHIGAN Greensburg April 27-May 1. 
Detroit 26 . Greensburg 5600 For information and application blanks, write 
Woodward 1-7240 Harrisburg to: Dr. Fred C. Snyder, College of Agriculture, 
vist 3 Jordan 4-2000 Pe ‘lvania State University, University Park 
Cedar 2-1987 Pe snot ennsylvania State iversity, Un sity Park, 


Grand Rapids 
Cherry 3-0147 
Hamtramck 12 
Trinity 2-8100 
Jackson 
State 2-8271 
River Rouge 17 
Vinewood 3-4200 


MINNESOTA 
Minneapolis 3 
Federal 6-9897 


MISSOURI 
St. Louis 3 
Prospect 1-9364 


NEW HAMPSHIRE 


Johnstown 33-2111 
Marcus Hook 
Chester 5-1184 
Philadelphia 3 
Kingsley 6-1600 
Pittsburgh 38 
Sterling 1-1252 
Williamsport 
Williamsport 8-8661 
RHODE ISLAND 
Providence 5 
Hopkins 1-8100 
TEXAS 
Beaumont 


Terminal 8-6611 
Dallas 21 


Pennsylvania. 
Rutgers University: 

Ice Cream Manufacturers’ Short Course—Janu 
ary 5-15 (followed by conference on Jan. 16). Of 
special interest to ice cream plant employees who 
want to sharpen their skills. Dr. Joseph G. 
Leeder, professor of dairy industry, will be in 
charge. 


Milk Testing — January 19-22 (annual market 
milk and fieldmen’s conference on Jan. 23). A 
state tester’s license examination will be given 
at the end of this course. Dr. Samuel A. Lear, 
professor of dairy industry, is in charge. 

For details, write to: Office of the Assistant 


Riverside 7-1611 : c fh é 
a 9696 Houston Dean, College of Agriculture, Rutgers University, 
negcannces Capitol 7-3317 New Brunswick, New Jersey. 
NEW JER , , : 
on oo — University of Maryland, College Park: 

Hubbard 7-6780 Kimball 5-2421 Ice Cream Making—January 19-29, 1959. Basic 
Newark 5 ’ Richmond training for persons working in or desiring em- 
FR nny 3-8300 Richmond 7-0783 ployment in the ice cream industry. Ninth Annual 

uisporo p 


Hazel 3-2400 


WEST VIRGINIA 





Ice Cream Conference will be held January 29— 


South Amboy Huntington speakers will discuss production and sanitation 
Parkway 1-2300 Gladstone 3-1381 problems as well as packaging, merchandising 
Trenton 5 Wheeling and public health aspects. Write Wendell S. 
e Card Owen 5-6164 Warwood 148 Arbuckle, Professor, Dairy Manufacturing. 
inthly December, 1958 59 











Juicy 
Profits 
for YOU! 


%, 


aN 
ry BG A 


& quality 


a; PROWL 
Year Round 
Uniform FLAVOR 


® 100% PURE 
ORANGE JUICE 

© ORANGEADE 

© LEMONADE 

© FROZEN PUREES 


Glacier products, of proven quality 
for over 20 years, are processed in 
a plant designed to meet the rigid 
demands of the dairy industry. 





Whatever your citrus needs... We 
can supply you from local stocks or 
our own refrigerated transports. 
Wire or Phone Collect. 


7113 Wooster Pike Cincinnati 27, Ohio 


BRamble 1-2900 


PLANT 
Highland City, Fle. 
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Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


COLBY CHEESE FOR 
CENTRAL AMERICA 


PROBLEM—1! used to have a 
financial interest in a tiny cheese 
plant in the northern part of 
Costa Rica. But after four years 
of continuous struggle against 
what seemed overwhelming 
odds, | quit and moved. 


Because the people here have 
been used for many years to the 
imported Dutch cheeses, Gouda 
and Edam, we are thinking to 
concentrate on the production of 
Gouda and Colby cheese. | have 
had no previous experience in 
the making of Colby cheese. 
From the written information 
both in “Cheese” by Van Slyke 
and Price and “Practical Cheese- 
making” by G. H. Wilster, | 
gather that the amount of water 
and the temperature of the 
water used for washing the curd 
after most of the whey has been 
drawn off, is of critical impor- 
tance. We are enjoying here a 
moderate and steady climate al- 
most all year round at an aver- 


age temperature of 65°-75° F. - 


Hence, also the water tempera- 
ture is about 65°-70° F. most of 
the time. It seems that Wilster 
prefers higher temperatures for 
the whey and water mixture, 
ever up to 93°F., while Van 
Slyke and Price suggest a tem- 
perature of 80°F. We would 
prefer the higher temperature, 
as that would require ; wa- 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 


ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


ter. And is it not preferable to 
use as little water as possible? 
1 would much appreciate know- 
ing your opinion on this point. 

Furthermore, to put a moder- 
ately priced cheese on the mar- 
ket that most people can afford 
to buy, we are thinking to pro- 
duce a low-fat cheese, standard- 
izing the milk to 2.5 per cent 
butterfat. The people here pre- 
fer a relatively soft-bodied 
cheese, which | am sure you will 
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Diversey Transpray 
Is the simplest 
of all tank truck 


cleaning systems 


There are no moving parts in this all stainless steel 
TRANSPRAY unit. . . nothing to clog . . . no parts to 
wear out. It’s the trouble-free way to low cost tank 
cleaning. 





And, talk about effectiveness! In 15 minutes, 
one man with a TRANSPRAY unit does a thorough 
cleaning job without entering the tank. The sta- 
tionary spray heads continuously spray solution 
over the entire tank interior instead of covering 
only a portion of the tank at any one time. From 
coast to coast, the longest ‘‘over the road’”’ tankers 
as well as farm pickup trucks are being completely 
cleaned and sanitized with the Diversey TRANSPRAY 
System and chemicals especially developed for 
mechanical cleaning. 





Cleanup crews like TRANSPRAY because it’s easy 
to handle (weighs less than 25 pounds) and takes 
only seconds to put into operation. 








For more information on operation and instal- 
lation of Diversey TRANSPRAY Systems, write to MODEL “A” TRANSPRAY 
The Diversey Corporation, 1820 Roscoe Street, 
Chicago 13, Illinois. 


—_ Ys 
IVERSEY [= @ 
® J" aeus 
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agree is rather difficult to make 
from a low-fat milk. In order to 
obtain a soft-bodied cheese 
from 2.5 per cent milk, | am 
thinking to raise the cooking 
temperature not higher than 
93° F. and shorten the cooking 
time to about 30 minutes. Would 
you agree with that procedure, 
or what other steps would you 
recommend to obtain a soft- 
bodied cheese from 2.5 per cent 
milk? 


In order to increase the yield 
of the cheese from low-fat milk 
we are thinking to add some 
spray-dried skim milk powder to 
the milk which has been stand- 
ardized to 2.5 per cent. Do you 
think that could be done to good 
advantage, and if so, how much 
would you recommend for 100 
pounds of milk? The addition of 
one or two pounds of spray- 
dried skim milk powder? 


Another problem will be hav- 
ing to hold the milk overnight 
in a storage tank. Would you 
prefer holding the raw milk at 
a low temperature —say 35°- 
40° F.—and then pasteurize the 


milk next morning immediately 
before going into the cheese vat 
rather than holding the pasteur- 
ized milk overnight in a storage 
tank? Which of the two possi- 
bilities would you prefer? 

And finally there is the prob- 
lem of mold because of the high 
moisture content of the air, espe- 
cially during the rainy season 
from June to December. We are 
thinking of having the interior 
of the curing room painted with 
a mold-resisting paint. But what 


ordinary Cheddar method up until 
the time of salting. Cold water is 
run over the cheese, allowed to 
stand about 20 minutes, then drawn 
off and the curd salted. The other 
method combined with it is the 
Pennsylvania Dutch type called 
Granular or Stirred Curd. In this 
type the cheese is cooked to about 
0.24 per cent acid and then trans- 
ferred to a curd sink and stirred 
by hand to prevent matting. The 
resulting cheese when sliced looks 
as though it had been shot full of 


about the shelves? Would it not holes with buckshot. 
be better to use hot linseed oil rather crumbly, 
for the wooden shelves instead 
of paint? type of cheese and it is now almost 
O. M., Costa Rica, C. A. out of the cheese picture. One rea- 
ANSWER —~ It is of interest to son, especially with the soaked 
note that you are still in the cheese curd, is that the water dissolves 
many of the soluble salts, especially 
When 
these salts are removed, the cheese 
will spoil more quickly because 
much of the salts utilized by the 
normal bacteria in cheese are re- 
moved. 


The cheese is 
and soft bodied. 
There is a limited demand for this 


business and are considering the 
manufacture of Colby Cheese. The 
Colby process is one designed to 


the calcium phosphates. 


increase the moisture content and, 
therefore, yield of cheese. It is also 
designed to give an open cheese, uget 
i.e., one containing a great number This gives the organisms 
of tates, & ts o contin of causing spoilage a good chance to 
the old Soaked Curd process by 9'OW: 


which the cheese is made by the When the fat in milk for cheese 
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Buttermilk 


Want a proven idea for smooth-bodied, full- 
flavored buttermilk every time? 


Use nonfat dry milk to fortify serum solids 
to 11% or as the sole source of serum solids. 
You get a quality of buttermilk that is uni- 
formly high, with a flavor customers like. 


Enjoy the advantages of nonfat dry milk. It’s 
easy to use. Easy to store. Economical, too. 


Nonfat Dry Milk 


Get the facts Write Dept. AM-12 
AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street * Chicago 1, Ill. 
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Is decreased which is responsible for 
to mellowness of cheese. Makers have 
vn tried to replace this with water, 
el but it results in a rubbery product, os 
he in proportion to the amount of fat 
-d removed. One, therefore, has to be 
‘is very careful in incorporating the 
ut extra water and, of course, in this S T | T C md | N G W | be b 
S- case he may be violating the legal 
za fat standard for cheese. 
‘ In pasteurizing the milk to be 
a used in cheese making, it is prob- 
” ably better to pasteurize it when FOR FAST SMOOTH 
d. it comes into the plant in the even- 7 
a ing, cool it, and then hold it in a ‘ > . . 
“ refrigerated tank until the next re fuk container stitching 
a morning. Z » Sin. % 
“dd Temperature 
eS With regard to the temperature 
ly of water to be used in the Colby 
on method, the Van Slyke suggestion 
se has proved a good one. It would 
se seem that the quantity of water is 
ae immaterial: the time the cheese 
e- should be left in contact with the 
s water depends upon its tempera- 
to ture. 
R , si ee ON 5-POUND CATCHWEIGHT 5-pound catchweight “throw- 
egarding the addition of skim- = . ‘ 
od milk powder, the Idaho Experiment THROW-AWAY METAL SPOOLS away” metal spools in 20, 21, 


 —_— 


Station bulletin 174, August 1930, 
reported results of work in which 
nonfat dry milk solids were added 
to standardize whole milk for 
Cheddar cheesemaking. Addition 
of skim solids decreased slightly 
the time between addition of rennet 
and coagulation, and increased the 
acidity of the whey at milling time. 
The minimum amount of powder 
used was one per cent; the maxi- 
mum 2.5 per cent. The cost per 
pound of cheese was reduced by 
1.1 cents; the yield per hundred- 
weight increased by 1.47 pounds. 
Quality was not significantly af- 
fected. The greater the amount of 


A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 











25 |b. coils and coil 
holders are now avail- iq 
able for all gauges of 
round and flat stitch- 
ing wire. 








22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 
carton. 





full- powder used in the standardiza- 
tion, the greater the water content : 
olids of the cheese is apt to be. Standard- _ ALSO AVAILABLE ON uses an 8” diameter coil of ap- 
slids. ization is used chiefly to bring the WIRE SWIFT COIL HOLDERS § proximately 12 to 15 pounds. 
uni- ratio of fat to solids-not-fat in rich The same proven high quality, Longer runs... fewer stops... 
ae - re oon wien smooth and fast-feeding stitching saves time... reduces costs. Fur- 
It’s sr > ck B®, 8 eayettiw wire as furnished on the 5-pound _ nished in 20, 21, 22 and 23 gauges 
‘ine of 1:2.38. “throw-away” metal spool. This of round wire. Galvanized, tinned 
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There are three methods in use 
for controlling mold on wooden 
shelves in the curing room. These 
are discussed fully in the Van Slyke 
and Price book, “Cheese,” which 
you mention having. 





new WIRE SWIFT coil holder 


and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 


JACKSONVILLE, FLORIDA 
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NEW NATIONAL organiza- 
tion to promote cottage 
cheese is being formed. 
Called the American Cottage 
Cheese Institute, the organization’s 
groundwork was laid at Ithaca, 
New York, last October when 150 
cottage cheese manufacturers met 
at Cornell University to discuss 
fundamentals and the scientific ad- 
vances in cottage cheese making. 
It was agreed at this meeting 
that for many years there has been 
a need for an organization to: 
1. Be a clearing house for man- 


ufacturing and marketing 
information; 


2. Help solve production prob- 
lems in general; 
3. Seek greater consumer ac- 


ceptance of cottage cheese. 


The first annual dinner was held 
on the Cornell campus. Chairman 





Erik Lundstedt of Hood and Co., 
Boston, appointed David K. Ban- 
dler, Ithaca, N. Y., executive secre- 
tary of the Institute and announced 
that temporary offices would be 
located at 50 Warren Hall on the 
Cornell Campus. Mr. Lundstedt 
presented an 1l-point program to 
guide the Institute and said that 
copies of the by-laws are available 
at the Ithaca office. 


Officers Elected 

Sixteen directors were elected to 
serve one-year terms during the 
organizational phase of the Insti- 
tute. The officers are Mr. Lund- 
stedt, who is director of new prod- 
uct research for Hood, chairman; 
Henry Leber, technical supervisor, 
manufacturing division, Dairymen’s 
League Cooperative, Syracuse, vice 
chairman; Zol Zausner, president of 
Meyer Zausner and Co., New Hol- 
land, Pa., secretary; and Eugene F. 


Crowley, Crowley Milk Company, 
Inc., Binghamton, N. Y., treasurer. 


Other directors include Neil An- 
gevine, St. Louis, Mo.; William 
Baulkwill, New York; Joseph Bilte- 
koff, Buffalo; Joseph Cacioppo, 
Brooklyn; Larry Creighton, Elmira; 
Prof. E. S. Guthrie, Ithaca; Walter 
Hildebrant, Enosburg Falls, Vt.; 
C. B. Lane, Walton, N. Y.; Henry 
Lehmkuhl, Rochester, N.  Y.; 
George Martin, Honeoye Falls,’ N. 
Y.; Frederick Skelton, Schenectady, 
N. Y.; and Thomas C. Shotwell, 
Chambersburg, Pa. 


Following is the 11-point pro- 
gram of the new Institute: 


1) An institute dedicated to the 
advancement of the cottage 
cheese industry. 


2) An institute staffed by experts 
and consultants in the manu- 
facture of cottage cheese. 


3) A summer seminar conducted 
by institute staff and univer- 
sity scientists for the purpose 
of teaching members the 
latest in the art of cottage 

cheese making and exchang- 








KENDALL-LAMAR 
CORPORATION 
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THESE FEATURES 


Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 


Eliminates necessity for sep- 
arate reject conveyor. 


Completely accessible for 
cleaning and adjusting. 


All controls within easy reach. 


POTSDAM, NEW YORK 


RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 
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ing ideas for the mutual ben- 
efit of everyone concerned. 

A center of information 
and prompt aid in scientific, 
technical, nutritional and 
merchandising matters for 
its membership, affiliated 
groups and press. 


An _ industry-supported _re- 
search and production lab- 
oratory serving its member- 
ship in all phases of the man- 
ufacture. of cottage cheese. 


An engineering laboratory 
supported by the dairy indus- 
try suppliers, set up for the 
testing of equipment, pack- 
aging machinery, automation 
devices, packaging material, 
design and correct labeling 
for the purpose of obtain- 
ing The American Cottage 
Cheese Institute’s stamp of 
approval for its members. 

A statistical bureau where ac- 
curate information can be ob- 
tained on the production and 
sale of soft cheeses in the 
United States, and other 
information of — statistical 
importance, like consumer 
preference, prices, etc. 


A standards committee, rep- 
resenting the membership, to 
work on quality and sanita- 
tion requirements necessary 
to obtain the Institute’s seal 
of approval on packages for 
members who qualify. 


An institute representing the 
industry in matters pertaining 
to Federal, State and local 
governments. An_ institute 
which effectively, through its 
membership representation, 
can promulgate with Federal 
agencies regulations for con- 
trolling the quality of milk 
used in cottage cheese (anti- 
biotics, etc.). 


An institute which, in integ- 
rity, honesty and sincerity of 
purpose, will demand the 
confidence and respect of 
our health authorities, indus- 
try and consumers of cottage 
cheese. 

A magazine—The American 
Cottage Cheese Journal—A 
semiannual journal contain- 
ing information of value to 
the industry. 
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YOURS! If You Provide the Convenience 
of Home Delivery of Ice Cream! 


With your competition supplying quality 
products and dependable service to match 
your own—what can you do to win the 
favor of the homemaker? 














The profitable answer is to provide her 
with extra convenience by delivering ice 
cream right to her door. One dairy offers 

| this service and reports that each route 
—os averages 30 gallons of ice cream sold 
SS ts | ° Oo. : ° 

| weekly—adding a 10% increase in sales 
volume on its retail milk routes. 


| 
a Sound good to you? Let Kari-Kold give 
you more proof of the profits in home de- 
livery of ice cream. 


® WRITE FOR FREE BOOKLET 


for facts on profits from ice cream delivery 
to the homes ... facts that will help you 
make this policy decision, 





PATENT APPLIED FOR 


Equip your milk routes for new profits with. .. 


aT aT, 


The Original Mobile Mechanical Refrigeration Cabinet 





Kari-Kold Company : 425 Cherry Street, S.E. : Grand Rapids 2, Mich. 
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Florida Sets Up Separate 
Producer, Dealer Associations 


HE IMPACT of new condi- 
T tions within the industry has 

caused Florida milk dealers 
and producers to dissolve the 
Florida Dairy Association which has 
served both groups for the last 12 
years. The old Florida Dairy As- 
sociation will be replaced by two 


new groups which will be known 
as The Florida State Dairymen’s 
Association and The Florida Dairy 
Preducts Association. The action 
dissolving the old association and 
creating the two new ones was 
taken at Jacksonville on September 
25. Actually the move was some- 








"ZINC-KOTE" 
MS-1681—16 at. 
or 9—!/, gal. 











STRONGEST CASE MADE... 
LONGEST LIFE CASE MADE 


Pinkerton’s Protection against loss 
OPERATES WITH LESS LEAKERS 


|, f sed! If you're looking for lower cost 
u ° 


milk delivery - THIS CASE IS IT! 


C. E. ERICKSON COMPANY, INC. 
DES MOINES 7, IOWA 
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thing of a reversion to earlier years. 
There were two organizations in 
Florida operating under these 
names prior to their consolidation 
in 1946. 

The rapid growth of the milk 
industry and the need for more 
specialized services for milk pro- 
ducers and milk distributors were 
principal reasons for the change. 
The Florida industry is distin- 
guished for the large scale opera- 
tions of milk producers and for the 
development of large distributing 
organizations. There are compara- 
tively few milk distributors left in 
the state. The independents have 
grown in size in order to cope with 
competitive realities of processing 
costs and price. Chains are very 
important factors in the market. 
Few small independents remain. 
The evolutionary process has been 
a stormy one. Attempts to bring 
some stability in the state markets 
through a Milk Control Commis- 
sion have suffered through public 
controversy that has surrounded 
the work of the Commission. The 
presence of numerous large military 
installations not subject to Commis- 
sion regulation has complicated the 
problem. The result has been con- 
flicting interests and needs within 
the trade association that reached 
a climax in the decision to estab- 
lish the two separate organizations. 
However, the two groups have 
adopted a plan for continuing the 
joint meetings they held as the 
Florida Dairy Association. The 
joint meetings will be known as 
“The Florida Dairy Conference.” 
Officers Named 

John Sargeant, Lakeland dairy 
farmer who is now president of the 
combined group, was elected presi- 
dent of the new producer organiza- 
tion. C. C. Sellers of Tallahassee 
was elected treasurer and Robert 
Freeland, also of Tallahassee and 
president of the producers’ associa- 
tion of that area, was elected ex- 
ecutive secretary. 

Officers elected for the dairy 
products group were: James H. 
Laher of Miami, president; John 
Hood, Bradenton, vice-president; 
H. C. Skinner, Jacksonville, treas- 
urer; and E. T. Lay, executive 
secretary. Lay has served as secre- 
tary of the old organization since 


1946. 


American Milk Review and Milk Plant Monthly 





\y 


ithly 





Fruit Drinks Complement 


Regular Dairy Products Line 


most recent specialty items 

that have proved to be profit- 
able additions to the regular line 
of dairy products on route trucks. 
Said to be one of the “most profit- 
able” of the specialties, the product 
has an ingredient cost of 12 to 14 
cents per half gallon with an aver- 
age standard price of 35 cents a 
half gallon. 


Fives PUNCH is one of the 


General practice is to introduce 
the item as a special at 29 cents 
and then move the price up to the 
standard. 


The product is usually a blend of 
five or six real fruit juices plus 
water and sugar. Popular container 
size is the half gallon. 

Best success with Fruit Punch is 
achieved when the item is sup- 
ported with a reasonable amount 
of promotion. Leaflets, bottle collars 
and similar well known types of 
material are usually available from 
suppliers. Shelf strips, large store 
banners, streamers, etc., are gener- 
ally available for wholesale stops. 


The use of specialty items as 
boosters for the regular line on 
milk routes has grown remarkably 
during the last quarter century, 
according to reports from firms 
specializing in these products. 
Green Spot, for example, reports 
that the orange drink which a few 
dairies started to bottle and dis- 
tribute with some hesitancy twenty- 
five years ago has become a stand- 
ard specialty along with grape 
and other flavored drinks. 


Reason for the success these 
items have had in winning a place 
for themselves on the route truck 
is in the long profit margin they 
afford. Average net profit on a unit 
of fruit drink is over 6 cents where- 
as the average net profit on a quart 
of milk is 1/3 of a cent. Of course, 
the milk route has to be there in 
order for the fruit drink to be dis- 
tributed by the dairy, but the fact 
remains that it takes the profit from 
20 quarts of milk to equal the profit 
from one quart of dairy fruit drink. 


December, 1958 


Distributor-interest in the profit 
angle of fruit drinks has been com- 
plemented by consumer interest. 
Apparently there has been a carry- 
over value in the high esteem with 
which the consuming public re- 


companies, the virtues ascribed to 
dairy products are transferred to 
fruit drinks by association. In their 
own right, however, fruit drinks 
have justified this unwitting confi- 
dence. They are non-carbonated, 
usually made from real fruit juices 
rather than synthetic and imitation 
flavors. Furthermore, fruits have a 
definite nutritional appeal which 
enhances the value of the fruit 
drinks. Finally, the convenience of 


home delivery and quality of the 


gards dairy products. Since fruit 
drinks are distributed by dairy 


products have measured up to con- 
sumer demand. 








aoe 
EO SOLVAY 


ANCHOR 
ALKALI 


for cleanest bottles 
at lowest cost 















You can get both efficiency and economy 
in bottle-washing by using the leading 
bottle-washing compound in the low price 
field—Sotvay Anchor Alkali. The result is 
sparkling-clean bottles that help win and 
hold sales. 





LOW 


operating 
cost 









4 
SOLVAY PROCESS DIVISION |)” 
61 Broadway, New York 6, N. Y. 
Branch Sales Offices: Boston * Charlotte « Chicago * Cincinnati 
Cleveland ¢ Detroit * Houston *« New Orleans * New York 
Philadelphia ¢ Pittsburgh « St. Louis * Syracuse 
Sodium Nitrite * Potassium Carbonate * Caustic Soda * Chlorine * Calcium Chloride * Sodium Bicarbonate 
Ammonium Chloride * Caustic Potash * Chloroform « Vinyl Chloride * Methylene Chloride * Methyl Chloride 
Para-dichlorobenzene ¢ Cleaning Compounds * Hydrogen Peroxide * Aluminum Chloride * Monochlorobenzene 
Ammonium Bicarbonate * Carbon Tetrachloride * Mutual Chromium Chemicals © Ortho-dichlorobenzene 
Soda Ash * Snowflake® Crystals 
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Two Western Dairies pt 
Effectively Use Ny ol 


Contrasting 


Advertising 





stands for Walton 
who when under pressure 
says Borden's Buttermilk 
is a marv'lous refresher. 


Promotions 


A sample from the Borden booklet. 


— OF CONTRASTING approaches to 


of testimonials from well-known sports figures and 


the use of advertising in promoting the use of milk extensive use of radio. With the help of four famous 
and milk products are provided by the Edgemar stars of the Los Angeles Rams Professional Football 
Farms, Venice, California, and the Western Divi- team—a west coast institution—the dairy is conduct- 
sion of the Borden Company, with headquarters in ing a heavy radio spot saturation advertising cam- 


San Francisco and covering 11 western states. paign in the Los Angeles area for Edgemar Homog- 


Edgemar Farms’ campaign involves the use enized Milk. The four Ram stars being used in the 


29 Pram wea TRY IT! 


ENGINEERING aie Send for sample 
& RESEARCH  _- i bottle and free 
ont] descriptive booklet. 








"Four-Square” 
No. 607-5 
2 Find out how you can 


Four-Square”’ sage P ° 
<a. <i increase sales with the 
No. 607-28 RSs ie "New Ob-Six"” 
a 





Stacks with 9 
gallon and 16 quart 
paper cases & 607-29 


No. 607-29 





Richer 
-Pour 


MILK BOTTLE 


® gives you individuality 
e holds your customers 
New Display Carrier : j 
Me 06s “p< ® opens the door to new accounts 





For your sample bottle and 























isan dietliaeit free booklet, write to— 
en Richer- Pour Bottle, Inc., 
win or withou Main Office: Battle Creek, Mich. + 
steel corner posts Branch Plant: Wilkes Barre, Pa. 33 S. Gay St., Baltimore 2, Md. 
Write No. 68a on Reader Service Card Write No. 68b on Reader Service Card 
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At one of the early recording sessions were 
(left to right) Bob Kelley, announcer; Wal- 
ter Michel, sales manager of Edgemar 
Farms; Don Burroughs, Bill Wade and Jon 
Arnett, Rams football players. 


campaign are halfback Jon Arnett, end Leon Clarke, 
quarterback Bill Wade, and defensive back Don 
Burroughs. 

Against an authentic football crowd back- 
ground, each of these stars is interviewed on the 
Edgemar radio spots by Bob Kelley, well-known in 
the Los Angeles area as the voice of the Rams. In 
the interviews, the stars tell their reasons for drink- 


ing and recommending Edgemar Homogenized Milk. 


Five radio stations weve used—KMPC, KLAC, 
KBIG, KGIL, and KABC—with a total of approx- 


imately 780 spots over a four-week period. 


In addition to the radio interviews, personal 
appearances are being made by the Rams players 
during which they answer questions and issue auto- 
graphed photographs. 


Another unusual approach is a booklet issued 
by the Borden Company. The booklet is called, 
“From A to Z, Elsie’s Book of Verse.” It consists 
of 26 pages. On each page there is a cartoon draw- 
ing of a particular kind of person in the upper half 
and a drawing of a children’s play block with one 
of the letters of the alphabet on it. There is also 
a rhyme, suitably illustrated, that reads, “From A 
to Z/ Folks agree/ It’s Borden’s/ Homogenized Milk 


(or whatever the product happens to be)/ For me!” 


All products are covered, including sour cream, 
fortified milk, egg nog, buttermilk, non-fat dry, 
whipping cream and chocolate milk. Homogenized 
milk gets a major share of attention. 


The booklet is being distributed where it will 
do the most good to clubs, to groups on plant tours 
of Borden installations, to employees, to customers 


and potential customers on home service routes. 














tions. 
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NEW LARGER CAPACITY —AIll 
1958 model QuiKoto electric dairy 
coolers provide 25% greater pack- 
age capacity. 


LONG PROFITABLE SERVICE—QuiKoio 
electric dairy coolers operate for pen- 
nies a day. Heavy duty construction 
stands-up under all operating condi- 
Fully warranted and Under- 
writers’ Laboratories Approved. 


SS products inc. 


SPECIFY... 


ELECTRIC COOLERS FOR BOTTLE AND CARTON MILKO” y 


A 


FULL VALUE ON EVERY MODE(=No 
other line gives you as much for the > 
money as QuiKotio dairy balers. Only 

S & S Products, Inc., let you arder t 
meet current equipme needs n 
any quantity, large or smalf—Wwith 
no price penalty. 


MODELS FOR EVERY saag Te ’ 
TION—Schools, Cafeterids-® Ue 


rants, Food Markets, Dairy Stores. 


QuiKolp . . . since 1926 the leader in design, quality and 
value —achieved through the industry's most modern and 


efficient manufacturing facilities. 
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1 Kusel Tender- 
Heat SPRAY- 
VAT... small, ac- 
tive water capacity 
can be held to de- 
sired temperatures 
for perfect heating 
and cooling. The Kusel 
Model “DL” Forker and 
Agitator with 4 style 
“A” paddles permits 
CREAMING in VAT. 


2 Kusel Vat Unloader 
mounts on Mode! 
“DL” Forker and Agitator 
to move the curd to the 
outlet without mashing and 
breaking from excessive 
handling and shoveling. 


3 Pump at outlet moves 
curd to... 

r. | Hopper of filler — mini- 
mum handling and prop- 

er treatment all the way for 

higher quality cottage cheese 

at lower cost of production. 


Learn more, tend for 
FREE BULLETIN 
Engineered and Manufactured by 
KUSEL DAIRY EQUIPMENT CO. 


Dept. A, Watertown, Wisconsin 
Sold by KUSEL and LEADING DISTRIBUTGCRS 
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Truck Talk: 


Good Practices 


Reduce Tire Costs 


By HENRY JENNINGS 


= IS one thing certain about tires. There 
are more sharply differing opinions about them than 
any other item upon which a maintenance man is 
supposed to be well versed. This is reflected in the 
widely varying tire costs which come to light when 
you start to dig through fleet cost records. 

From our own experience, we know that tires 
on a delivery-type truck should cost somewhere 
between $.005 and $.01 per truck per mile. Unless 
the delivery trucks are getting awfully heavy with 
either overloads or refrigeration equipment we hate 
to see them hit the high end of this range. Still we 
find tire costs in some fleets reach $.023 per truck 
per mile. This figure we have actually seen. We 
have heard of some even higher. 

Taking the average cost of 12 well operated 
fleets, we find that a flat tire costs $15.45. The cost 
runs high, of course, because flats never happen in 
a convenient place like the shop. Labor and mileage 
for a road call mount fast, and about as often as 
not the tire is ruined so that there is no further 
mileage left for the tread that is left on it nor is 


there any possibility of obtaining recap mileage. 


If this is not a case for buying the best tire 
you can for your trucks, somebody is wrong. The 
difference in purchase price between the best and 
the cheapest tire you can buy is about one third of 
this amount of money. The most expensive tire 
you can buy is not always the best. It is possible 
to buy some frills that serve no useful purpose. 
But what anyone is doing with an 80 or 90 level 
tire on a truck that is supposed to deliver reliable 
performance is beyond this department’s ability to 


understand. 


If you can prevent one flat in the life of a tire 
you have recovered substantially more than the 


original price differential. 


Tire manufacturers and for that matter the 
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Rubber Institute recommend the rotating of tires as 


a means of extending tire life. Most fleet operators 
agree with this as a matter of principle but you The Answer to- Your 
would have to look long and far to find operators 
who actually rotate tires. 


The reasons for rotating are easy to understand. 
Front tires as a rule do not wear evenly. Every 
time the steering wheel is turned, the front end is 
thrown out of alignment. It is in alignment only 
when the wheels are in the straight ahead position. 
On the other hand, because of increased weight and 
usually more braking force, as well as all acceler- 
ating force, the rear tires wear evenly but more 
rapidly than the fronts. Thus by rotating you tend 
to even up the wear and use up all the rubber. 


However, rear wheels are seldom balanced and 
usually front wheels are. This means that if four 
wheels were interchanged and it took an hour, most 
likely another hour would be consumed in balancing 
wheels that were placed on the front axle. This 
would mean a two-hour labor charge just for 
rotation. 


If this two-hour labor charge amounts to $8.00 
and it probably does, what with fringe benefits and 
the like, the rotation would add $.005 per mile for 
the next 1600 miles. This is about doubling the tire 
cost or adding 100 per cent for this period. It would 
add $.0025 per mile for the next 3200 miles. Just 
how much tire life are you going to gain by rotating? 
What it boils down to is this—the theory is good 
but the economics do not appeal to the fleet operator. 


Some switching of wheels and tires can be done 
when it is necessary to remove the wheels for other 
reasons such as inspecting brake lining or rebushing 
king pins. This will give rotation at perhaps 20,000 
miles but not at 10,000 miles as most often sug- 
gested. 

Carrying Spares 

Not long ago, in an effort to reduce fleet costs, 
we were studying the operation of a fleet that did 
not carry spare tires. While we were looking over 
the tire costs, this fleet took delivery of 40 new 
trucks. Each new truck was carrying a spare wheel 
in the body of the truck upon delivery. The shop 
foreman was dutifully stacking 40 spare wheels in 
a storage space where they would bother no one. 
In fact in about a month no one would remember 
they were there. 


Our question as to what he intended doing 





with the forty wheels was met with a shrug of the 
shoulders. 


It took a little doing and some feelings got 
bruised in the process, but after some negotiation 
30 of those wheels were returned to the manu- 
facturer for a handsome rebate. At present, five of 


the wheels are in the tire department with tires STRAHMAN VALVES, INC. NEW YORK 13, U.$.A. 
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WARNING! 





YOUR COOPERATION IN POSTING THIS 
NOTICE MAY AID US IN APPREHENDING 
THIS BOGUS SUBSCRIPTION AGENT 


THOMAS P. RYAN 


T. H. HINSHALL 





as Do 





Description: Age, early 60's. Height, 5’ 10”. 
Slender build. Sallow complexion. 
Grey hair. 


Complaints are now coming in indicating that this 
man is again active in soliciting subscriptions to our 
publications. He was reported operating in Fort Col- 
lins, Colorado in February, in Nemaha, Kansas in 
August, and in Ottawa, Kansas in September. 


Ryan solicits subscriptions to either the American 
Butter Review or the American Butter & Cheese 
Review, or to Who's Who in the Dairy Industries 
which we discontinued publishing in 1953. He 
sometimes includes a “Market Dairy Service Sheet” 
or “calculating books”. 

Ryan has a broad knowledge of the butter industry. 
He is well versed in creamery operations and makes 
a point of picking up information about creamery 
owners from local stores, bars or restaurants, where 
he returns to cash the checks he has made out in 
his name for subscriptions. 


Thomas Ryan (or T. H. Hinshall) is a fraudulent 
agent. He is operating under false pretenses when 
he solicits subscriptions to our publications. If he 
contacts you on this basis you can render valu- 
able service to our own and other industries simi- 
larly victimized, if you will immediately contact 
your local authorities. They in turn should prompt- 
ly get in touch with: 
Mr. Webb, Manager Complaint Dept. 
Magazine Publishers Association, Inc. 
232 Madison Ave., New York 16, N. Y. 

(Tel.: MUrray Hill 6-7550) 
This association represents legitimate publishers and 
has a complete file on Ryan-Hinshall. They will 
cooperate fully with victims and the authorities. 


URNER-BARRY COMPANY, Publishers 


American Milk Review and Milk Plant Monthly . . . 
American Egg and Poultry Review . . . Who’s Who 
in the Egg and Poultry Industries 
The Producers’ Price-Current 


92 WARREN ST. NEW YORK 7, N. Y. 
Tel.: Digby 9-0240 


mounted on them ready to replace flats as they 
occur. The other five are in the stockroom where 
they provide a safety margin but chances are that 
some of them will never be used. 

Not only does bad practice wreck tire cost, bad 
cost keeping distorts it so badly that it gets com- 
pletely out of focus and you cannot tell if the 
practice is good or bad because you do not know 
how much money is being spent for tires. For 
instance, it is awfully hard to get bookkeepers to 
charge the tires that come on new trucks to the 
tire account at cost. They say that a new truck is 
a capital expenditure and therefore all parts of it 
are capital expense. 

Their reasons for feeling this way are very good 
but this does not help find out how well you are 
doing with tires. Just suppose that in a good year 
you are replacing half your fleet. This means that 
the shop is inheriting new tires for half the rubber 
on the ground. Undoubtedly the tire cost for that 
year will look great even though the tire main- 
tenance on the older half of the fleet might be 
outrageously bad. Thus the management has no true 
picture of what tires are costing them. 

* 


FAIRMONT TO BUILD NEW PROCESSING 
PLANT AT LAWTON, OKLAHOMA 
Plans for a new processing building and an ex- 

tensive remodeling program at Lawton, Oklahoma, 

have been announced by the Fairmont Foods Com- 
pany, Omaha, Nebraska. 

A new 100x130-foot brick building will be built 
on the present site where a frame structure now 
exists in conjunction with the main plant. The main 
plant, itself, will be remodelled and used for cottage 
cheese and ice cream processing. Refrigerated stor- 
age space, a new bottling room and automated facili- 
ties for handling milk and ice cream will be included 
in the new structure. Completion of construction 
is scheduled for June 1, 1959. 


Fairmont Foods Company, which next year will 
observe its 75th anniversary, distributes and produces 
dairy products in 25 states. 

















a bacteria count is no 

better than the sample 
Here’s a way to be sure that, day after day, you'll have 
a sample that’s free of introduced bacteriostatic effects. 
Bacti-Kit single service sample tubes, in 24”, 18”, and 
12” sizes, are designed exclusively for field men and sani- 
tarians in the dairy industry ... to insure laboratory 
standards throughout. Complies with recommendations 
of USF 4.5. 
The accepted method of sampling when court evidence 
becomes necessary in connection with freezing point and 
antibiotic tests. 
Remember, too, other Bacti-Kit equipment ... sample 
coolers, sample racks, farm tank sediment testers and 
bactericidal tank sprayers. 


Bacti-Kit Co. 


Box 101 Eugene, Oregon 
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UTAH FARM GIRL, 19, ASCENDS 
THRONE AS 1959 DAIRY PRINCESS 


A 19-year-old girl who knows how to milk a 
cow and who practices what she preaches by drink- 
ing at least three glasses of milk every day was 
crowned 1959 American Dairy Princess November 


14 at Baton Rouge, Louisiana. 


The new princess is Carol Ralphs, daughter of 
Mr. and Mrs. LaVerd Ralphs, who live on a 300- 
acre dairy farm at Ferron, Utah. She was one of 
the 29 dairy farm girls from all over the nation 
who competed for the honor of being the dairy 


industry's official ambassador of good will. 


The alternate princess for 1959 is Miss Camille 
Dunkin, 21, daughter of Mr. and Mrs. Gordon H. 





Newly-crowned Dairy Princess Carol Ralphs 
is escorted by Lyman D. McKee, president 
of the American Dairy Association, follow- 
ing her coronation at Baton Rouge, La. 
Daughter of a dairy farm family, Miss 
Ralphs has been active in 4-H work for 
10 years. 


Dunkin of Marion, Alabama. The Dunkins operate 
a 1,000-acre farm which includes a herd of 100 
Jersey cows. Miss Dunkin is a graduate of the 
University of Alabama and is currently employed 


as an assistant home demonstration agent. 


The new American Dairy Princess will be 
spending next year traveling throughout the country 
to speak at meetings of all kinds, to make television 
and radio appearances and in other ways to repre- 
sent the nation’s dairy farmers who sponsor her 


reign through the American Dairy Association. 
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DEPENDABLE, ECONOMICAL 
PRODUCT COOLING* 





@ FOR DAIRIES 

@ CREAMERIES 

@ BAKERIES 

@ CONFECTIONERS 





K Stored cooling capacity 
for high peak chilling requirements. 


LOW INITIAL INVESTMENT @ LOW OPERATING COSTS 


DOLE REFRIGERATING COMPANY 


5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 


103 PARK AVENUE, NEW YORK 17, N. Y. 
In Canada: Dole Refrigerating Products Limited, 29 Brock St., N. Oakville, Ont 








Write for Engineering Catalog BPE. 


“THE STORAGE BATTERY 
OF REFRIGERATION” 
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MOLDED TO 
PRECISION STANDARDS 


QR 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


ra 






14 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Adoantages 


Tight joints, no leaks, no shrinkage 







Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seoms or crevices 
Withstand sterilization Long life, use over and over 


Available for 1”, 14%, 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
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~ 
=e Metertlo 


AUTOMATIC 
VITAMIN-FORTIFYING 
DISPENSER 








i 


Change from one fortifying liquid 
to another without delay. 


{ «f “bbe, 


Sharp reduction in equipment 
cleaning time. 


f 


\ Vb alahebreapaad 


“7% 


." 


Permits continuous operation to 
any processing speed; 
eliminates costly tie-up of 
storage tank and equipment. 


The exclusive Meterflo unit permits an automatic forti- 

fying operation with proven savings in labor and con- 

centrate. Eliminates the many disadvantages of batch 

fortification. Sanitary, stainlesss steel equipment that’s 

easily cleaned. Newly designed 

and engineered for lower cost. f Write for full details! 
p 


Originators of the exclusive ¢ 
portion-control system —auto- R 
matic self-service dispensers in : e ig O 


counter and floor models 


for juices or milk products - 'D) | Ss P E N Ss E R Ss 


ALSO1,2O0R3PROD- $ NILES. MICHIGAN 
UCT GOIN VENDOR. 
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for BETTER FLOORS 
in DAIRIES 


Specify 
HYDROMENT JOINT FILLER 


*A one-eighth inch joint in a floor using 4” x 8” brick represents 
only about 5% of the total area. Failure of this critical portion results 
in failure of the entire costly installation. 


HYDROMENT JOINT FILLER, installed at slight additional cost 
over conventional Portland cement grout, is the answer to this 
problem. Hydroment’s resistance to corrosion of the type encount- 
ered in dairy industries has been proved for more than 15 years. 
Tight, waterproof, corrosive resistant, non-shrinking Hydroment 
joints result in durable, attractive brick and tile floors and walls. 


Write for complete details and the NEW HYDROMENT JOINT FILLER BROCHURE 


THE UPCO COMPANY 


4805 LEXINGTON AVE. CLEVELAND 3, OHIO 
Write No. 74b on Reader Service Cord 
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MILK CHEESE 


REAL BUTTER 


AMERICAN DAIRY ASSOCIATION 


Promotion 


HE AMERICAN DAIRY ASSOCIATION, a 
nationwide group of producers, will present another, 
all-inclusive advertising and merchandising program 
to sell more milk and milk products in 1959. 

Eleven major sales promotion events will be 
sponsored by ADA in addition to the regular year 


round program of dairy food advertising. 


The ADA’s program, while not forgetting the 
pre-teen market, is laying down a heavy advertising 
and publicity barrage aimed at the teen-age group 
and their elders. By and large, the substance of the 
advertising copy is that milk is refreshing, socially 
acceptable and healthful. 

Plans call for heavy advertising on the Perry 
Como television show (three out of four of whose 
47,000,000 viewers 


or older); ads in locally-edited Sunday 


are eighteen years of age 
magazine 
sections, reaching a circulation of 15,000,000 fami- 
lies; and the trade press, such as the American Milk 
Review and Milk Plant Monthly, reaching industry 
leaders. 


Other tools of the communications trade will 
be used for maximum effectiveness. The publicity 
materials include a four-color food page; photos, 
new-recipe ideas and feature articles for food editors 
of newspapers throughout the country; scripts and 
new-recipe ideas for radio homemakers’ shows; 
articles and photographs for special feature services: 
a complete mat service, offering free advertising and 
editorial materials for newspapers; free radio and 
television commercial scripts for radio and television 
stations; and photos, news releases and feature 
articles for grocery and dairy trade magazines. 

Here is a time-table of the ADA program for 
1959. It is of special interest to those distributors 
allied 


tie-in campaign: 


and those in fields who wish to mount a 








January — “Let's Cook Up a Cook-in,” an all- 
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ICE CREAM 


NONFAT DRY 
MILK 


EVAPORATED 
MILK 


Plans for '59 


dairy-product event sponsored by the American 
Dairy Association, including cooperative advertising 
and merchandising by ten of the nation’s leading 
food advertisers. Advertising via special four-color, 
Better 


Gardens February issue (out January 25) and on the 


ten-page tear-out section in Homes and 


Perry Como show. Complete merchandising and 
publicity support. 
“Mardi 


Lenten meatless meal featuring cheese, evaporated 


February-March Gras Dinner,” a 
milk and General Foods’ Minute Rice. Advertising 
via four-color pages in Sunday supplements and on 
the Perry Como show. General Foods advertising 
via four-color supplements, 


pages in Sunday 


women’s magazines and daytime television. Com- 
plete merchandising and publicity program. 
April —“Stop for a Milk Snack,” a new fluid 
milk event. Advertising via four-color, full-page in- 
sertions in daily newspapers April 10 in major market 
and 18. 


Complete publicity and merchandising support. 


areas and on Perry Como show April 4 


May — “You Can Do the Darndest Things with 
Ice Cream,” traditional event emphasizing versatility 
of ice cream. Advertising via four-color, two-page 
spreads in Sunday supplements May 3, plus addi- 
tional four-color pages by cooperating related food 
advertisers. Perry Como commercials May 2 and 13. 


Complete merchandising and publicity support. 


May — “Reward Cake,” new event emphasizing 


butter as ingredient for best-quality home-made 
cakes. Advertising via four-color, multi-page section 
in Ladies’ Home Journal by American Dairy Asso- 
ciation and other top quality cake ingredient manu- 
facturers. Complete publicity and merchandising 
program. 

June —“June Is Dairy Month,” traditional all- 
product promotion. Advertising by American Dairy 


Association and related foods manufacturers via 
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Immediately after processing, Muller-Pine- | 
hurst milk and other dairy products are ci ] 
quickly conveyed to this 3150 sq. ft. refrig- 
eration room where a constant 35° tempera- 
ture keeps products sweet and fresh. 


SERIES “M” KING 
PRODUCT KOOLERS 


assure Economy, Efficiency and 
Safety for Modern Dairy 
Product Coolers 


Miuller-Pinehurst Dairy of Rockford, 
Illinois has installed three, ten ton Series 
““M”’ King Koolers in its new ultra-modern 
plant. King Product Koolers are packaged 
cooling units for precooling and preserva- 
tion of foods. Ceiling suspended and floor 
types are available in a complete range 
of sizes from 3,000 to 18,000 CFM. 


Units operate with low velocities in 
the cooler to maintain temperatures 34° 
to 50° F., using ammonia or Freon refrig- 
erants. Centrifugal blowers pull air 
through the cooling coil for most efficient 
heat transfer. With automatic tempera- 
ture and refrigerant control, system 
defrosts during off cycle. Water defrost 
models are also available. King Product 
Koolers are easily and quickly installed 


and serviced. 


Write today for technical bulletins. . . 
more than fifty years experience is ot 
your disposol. 


COMPANY OF 
OWATONNA 


914 No. Cedar St. « Owatonna, Minn. 





shorp freeze, cooling, ventilating and heating systems 
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hold tight 





TEST BOTTLE 


SHAKER 





9 x9" unit can serve two 36-bottle 
centrifuges in less time by assem- 
bly-line use of removable 12-bottle 
trays. Complete integration of 


ingredients 


Ibs 











ns 


P.O. BOX 87 
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that snap on Canco or Purepak cartons .. 


usable. Write for sample 





—_— 


Ideal case for supplying schools 


and restaurants. Case weighs 21 


quarts or half-pints or 24 Purepak 
half-pints . 


and slot for easy stacking 


“MORE PROFIT 


With Mayfair Products! 


TWo -TOTERs 


bh > ™ Sells quarts TWICE-AS-FAST by coupling 
‘ 
Ss into easy-to-carry half gallon units. TWO- 


TOTERS are colorful, sturdy plastic handles 





remove easily and are re- 





31-DAY CODE 
DATER 


Code date each bottle of milk as 
you cap it, by indenting aluminum 
cap with two dots. A code reader 


tells immediately day milk was 


bottled. Write for detailed informa 


tion 


LIGHTWEIGHT 
PLASTIC 


CASE 


holds 30 Canco third 


measures 13” x 16 


and features center tongue 





MAYFAIR PRODUCTS 


TORRANCE, CALIFORNIA 








four-color “supplement within a supplement” in 
Sunday magazines June 7, plus black-and-white 
newspaper insertions June 4 and 5, plus Perry Como 
commercials May 30, June 6 and 13. Complete 


merchandising and publicity program. 


July — “Buttered Sweet Corn,” a new event 
pointing up butter as spread for hot foods. Adver- 
tising via four-color newspaper pages July 30 or 31 
and radio spot commercials over NBC network two 
weeks beginning July 27. Merchandising and pub- 


licity support. 


August — “Remember the a la Mode,” new ice 
cream event. Advertising via four-color, two-page 
spreads in Sunday supplements August 16, plus 
additional four-color pages by related foods manu- 
facturers. Perry Como commercials August | and 8. 
Complete merchandising and publicity support. 

September —“Get More Milk for the Week- 
end,” a repeat of the highly successful 1958 promo- 
tion for fluid milk. Advertising via four-color, 
full-page newspaper insertions September 11 and on 
television. Complete merchandising and publicity 
support. 

October — “Cheese Festival,” traditional event 
emphasizing versatility of cheese as an “around the 
clock” food. Advertising via four-color newspaper 
pages October 1 and 2, plus television commercials. 


Complete publicity and merchandising support. 


November-December — “Holiday Butter Cook- 
ies,” traditional event presented in cooperation with 
Pillsbury Mills, Inc. Advertising via four-color pages 
in women’s magazines and spot commercials over 
NBC network two weeks, beginning November 23. 


Complete merchandising and publicity support. 
* 


MILK PRODUCERS MUST PLANT BOTH 
FEET IN MARKET PLACE 


If he wants to exist and prosper in the American 
economy, the milk producer has no choice but to 
get both feet in the market place and tell people 
about his products and ask people to buy and use 
these products. This is the belief of the American 
Dairy Association as expressed in the Dairy Promo- 


tion Reporter for November 1959. 


The producer cannot afford to sit back and 
hope that people will use what he offers to the 
market. Suggesting that producers should not com- 
pete for consumer favor is like suggesting that the 
Ford Motor Company should discontinue its sales 
efforts because consumers might switch from 
Chevrolets to Fords. 

Increasingly true in these days when the tend- 
ency toward specialization in one or two agricultural 


products is strong is that producers of farm products 
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in are in competition with themselves. The man who 
hite invests many thousands of dollars in all the land, 
Mo livestock and equipment needed to produce milk 
lete has no other sensible choice, according to ADA, p t I Lo) HC L 
than to join the choir of voices asking consumers 
_ to invest more and more of their food dollars in 
ie milk and milk products. WHERE PROTECTION COUNTS 
31 e THE PERFECT LUBRICANT 
wo 
. FOR ICE CREAM and 
- IN COTTAGE CHEESE ONLY A YEAR, MILK PLANTS 
DAIRY WINS FIRST PRIZE ‘ 
ice The “Country Sweet” cottage cheese made by 
ige Paul Luyster of the Barnesville Dairymen’s Coop- 
lus erative Association, was awarded first prize in a 
al field of 23 dairies at the recent Ohio State Fair in 
8. Columbus. 
The judges awarded the co-op cheese 39 out 
ek- of a possible 40 points 5 ; 
all in the competition. * PETROL: » 
ihe Second place was taken E : 
U 
a by the John Morgan Petrol-Gel ' GEL Z 
ity li 7. on PROTECTS A a 
; we! . peg and aes ees 8 ABSOLUTELY 
ir , 2 aven- itary Fitti y 
t vats y the = wrod 1 TASTELESS 
nit shire Dairy of Fremont, Seed Valves AND 
he Ohio. Gaskets bpeesngra ds. ODORLESS 
er end Seels of Other USP Ingreg; 
Is. Mr. Luyster has Impeller Shafts ae RLS ss Sold by 
been the cottage cheese leo Cream “goog leading dairy 
maker at Barnesville for Freezers yp Wetting ~ FOO Cg ly iobb 
k aoe “©” Rings est. Will not taint wy supply jobbers 
k- about a year, joining Reals soring, in contact with gy from 
ith Paul Luyster, Ohio’s cot- the organization at Pletens products. coast to coast 
es tage cheese champ. about the same time the Suiaticd: impervious to water. 
er cottage cheese-making equipment was installed. Pistons 
3. Before that, the co-op bought the cottage cheese Manufactured by 
it marketed. McGLAUGHLIN: Oil (0, 
oe ; ; 3750 E. Livingston Aye 
Claiming no special secret or technique to which COLUMBUS 13, OHig 
he can attribute his success, Mr. Luyster says he 
just follows the prescribed methods of cottage cheese 
making, paying particular attention to each of the 
approximate 33 steps that are involved in turning 
un out a batch. Special attention is always paid to 
to sanitation. goer — 
le 
- Country Sweet cottage cheese is a G. P. @ Petrol-Gel is a sterile white grease made from 
Gundlach Company franchise product which has U. S. P. White Mineral Oil and cther U. S. P 
in ° . : 
won similar awards in many states. ingredients. 
0- 
‘ @ insures lasting protection against rancidity and 
emulsification. 
dl . , . = , 
BEATRICE TRUCKS GARNER TOP e@ Proven ideal for in-place cleaning, is impervi- 
ous to water. 
1- EVENTS IN SAFETY CONTEST : . ; 
~ aa ; @ 200° melting point . . . below 0° cold test. 
e Three divisional truck fleets of the Beatrice 
S Foods Company placed first, second and third in Free trial tube on request 
n the wholesale truck division of the Fleet Safety 
Contest, sponsored by the National Safety Council. McGLAUGH LIN OIL co. 
z P a 3750 E. LIVINGSTON AVE. 
During the year-long contest, the wholesale 
i fleet of the Arden Meadow Gold Dairy plant and P.O. BOX 3896 COLUMBUS 13, OHIO 
s branches at Salt Lake City, Utah, completed 
Write No. 77 on Reader Service Card 
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MADE RUGGED TO LAST YEARS LONGER... 
DESIGNED TO CARRY MORE PAYLOAD... 
BUILT TO PERFORM BETTER THAN EVER... 


THE HIT OF THE YEAR 
IN RETAIL MILK BODIES 


N OR TA AAR 


fon 
souTHY sige 
















Borden * Ol. 


~ MILK 





Model 30-96 shown (load space 8 feet long). Ideal for retail 
and small combination wholesale-retail deliveries. 
Other body sizes available. 


NORTHAIR offers all-new flush-type rolling door 
in rear—the only real advance in truck body doors 
in 50 years. Has door in the cross wall to fit your 
specific requirements. Also free rolling cab doors. 


CHECK THESE NORTHAIR STANDARD FEATURES: 


¢ All Styra-Foam Insulation * Completely Vapor Prooted » Heavy 
Duty Rear Bumper « Safety Glass All Around *« Dual Windshield 
Wipers and Windshield Defroster Attachment * Dual Rear-View 
Mirrors « Insulated Cab Ceiling * Dome Light in Cab + Spotlight 
in Load Space * AMMONIA, FREON PLUG-IN OR DRIVE-ON- 
ROAD REFRIGERATION (Temperature Range: 35° to 40°). 


For Additional Information About 
NORTH AIR Codecs 


and Trailers in the Wholesale Milk, Retail 
Milk, Ice Cream and Combination Lines 


Write, Wire on Phone ~) ane - Collect: 


SOUTHWEST 
TRUCK BODY CO., INC. 


423 Lynch Street *« PRospect 6-3784 «+ St. Louis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 











1,487,000 miles with only six accidents for a ratio 
of only .40 accidents per 100,000 miles. 

The second place fleet, Idaho Creameries, 
Boise, also a division of Beatrice Foods, covered 
1,211,000 miles with only seven accidents to achieve 
a ratio of .58 accidents per 100,000 miles. 

Meadow Gold Dairies of Bakersfield, Calif., 
728,000 miles driven, only 
five accidents and an earned ratio of .69 accidents 
per 100,000 miles. 


won third place with 


All three fleets were well below the national 
truck fleet of 1.34 accidents per 100,000 miles 
driven. 

ae 





An American development, ice cream ona 
stick, is tasted, tested and found not want- 
ing by these three colorfully garbed young 
ladies in Yugoslavia. They were introduced 
to the novelty at Dairy Society Interna- 
tional’s carousel exhibit at the Zagreb 
International Trade Fair. 


FULL-SCALE HOT CHOCOLATE MILK 
AD DRIVE IN JANUARY, FEBRUARY 


A major promotional campaign for chocolate 
milk served for a winter-time treat during January 
and February will be sponsored jointly by the 
American Dairy Association and the Chocolate Milk 
Foundation. 

The pattern established last winter in the first 
nationwide campaign for chocolate milk will be 
followed. A variety of channels of communication 
will be used: national network television, magazine 
and newspaper advertising, point of sale materials, 
in-store demonstrations, premium programs, and 
salesman-driver incentive programs. 

Field merchandising men from the ADA are 
in touch with major chains and dairies in 43 major 
market areas. Salesmen of six major chocolate in- 
gredient manufacturers are contacting more than 
7,000 dairies. 


Both advertising and publicity will stress the 
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advantages of hot chocolate milk for breakfast. This 
follows the recommendations of top nutritionists 
who urge that children be served a hot beverage 
before school. 

e 


GOVERNMENT-SUPPORTED CHEESE 
OUT OF STOCK AS MARKET FIRMS 


For the first time in six years, the Federal 
government in the middle of last month had no 
cheese to sell. According to a report from the U. S. 
Department of Agriculture, the government's in- 
ventories of cheddar cheese acquired under the 
price support program dropped to less than 7.2 
million pounds on October 31. It has dropped even 
lower since then. A year ago there was a moun- 


tainous pile of 186.9 million pounds. 


The school lunch program has taken care of the 
remaining surplus, making the government’s cheese 


cupboard bare for the first time since 1952. 


A firm demand for cheese has helped to reduce 
sharply federal purchases. No cheese at all was 


bought by the government during October. 


e 
WISCONSIN FARMERS AID TORNADO VICTIMS 


(Continued From Page 72) 


Cooperative gave to their stricken neighbors is a 


heartwarming example of the great tradition. 


Acting on the suggestion of members that 
began with Carl Roder and Wallace Mann, Truman 
Torgerson, Lake To Lake general manager, put into 
operation a practical plan of assistance. Lake To 
Lake members contributed cattle from their own 
herds to help replace the animals lost by farmers 
m the path of the tornado. Under the direction of 
Burdette L. Fisher, then Lake To Lake supervisor 
and now executive secretary of the Wisconsin Milk 
and Ice Cream Association, meetings were held by 
Lake To Lake members where the story of the 
tragedy was told in words and pictures. The desire 
to help was strong. The idea of giving a cow or 
heifer was one that made sense to farmers. This was 
a tangible act that appealed to practical minds. It 
was realized that replacing all of the animals lost in 
the storm was beyond the means of Lake To Lake 
members. They set as their goal replacement, animal 
for animal, of the losses suffered by members of the 
Colfax Co-operative Creamery at Colfax and Wis- 
consin Cooperative Dairies of Menomonie. More 
than 60 dairy animals were contributed plus hard 


won cash in excess of $1000. 


Three minutes of wild fury roaring out of the 
sky. Three minutes to remember until the passage 
of time dulls the jagged edges of tragedy and one 
remembers only the heroism and the compassion 


and great glory of man’s humanity to man. 
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WHITE RUBBER 
IMPELLERS © 
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WAUKESHA FOUNDRY 
COMPANY 


to Cut 
Maintenance 
and Replacement 
Costs! 


Write or Wire 
for details 


FOUNDRY COMPANY 
WAUKESHA * WISCONSIN 
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Sam O’Connell is now mer- 
chandising manager of the McKee 
Division of Thatcher Glass Manu 


facturing Company, Inc., Jeannette, 
Penna. He was formerly advertis 
ing and sales promotion manager 
of Thatcher's Container Division. 


© 


Sam O'Connell David Oatman 

David B. Oatman will represent 
Barker I:quipment Company, manu- 
facturers of wire milk bottle cases, 
in Illinois, Indiana, Kentucky and 
parts of Michigan. He brings to 
the company a wide background of 
dairy production knowledge and 
plant layout experience. 

Edward A. Alesch has been pro- 
moted to sales manager of Valley 
Fresh Sweet Dairy Whey and allied 
milk ingredients for the Western 


Condensing Company. For the same 
company, Joseph V. Reger has been 
appointed sales manager for all five 


grades ot Foremost lactose. 


David Reid has been selected to 
run the point-of-sale and promotion 
end of the Borden Company’s gen- 
eral advertising department. 


James A. Dodge has been ap- 
pointed general manager of sales 
for the Pet Milk Company. He 
succeeds W. R. Henry who has 
been named to the newly-established 
post of director of trade relations. 


J. N. Welscher, 37-year veteran 
with the John Wood Company, has 





J. N. Welscher W. E. Nelson 


been appointed senior vice president 
and general manager of the com- 


Superior Metalware and 
Haverly Equipment Division. In 
another personnel change, W. E. 
Nelson has been elected vice presi- 
dent and plant manager of the 
Superior Metalware Division. 


pany’s 


Russell B. Wilhelm, manager of 


Owens-Illinois dairy container sales, 





R. B. Wilhelm R. E. Davis 
has been promoted to manager ot 
processed food sales for the com- 
pany. Succeeding him is Robert E. 
Davis. 


William O. Moss has been named 
to cover the New England states, 
New York, Pennsylvania, Mary 
land, New Jersey, Delaware, West 
Virginia and Virginia for the Quirk 
Manufacturing Company. 


Top echelon changes have been 
made at Continental Can Company. 
Charles B. Stauffacher, financial 
vice president, becomes executive 
vice president in charge of the 
Robert Gair Paper Products Group, 
succeeding Norman F. Greenway, 
who retires January 1. William M. 
Cameron, vice president in charge 
of the Central Metal Division, be 





DAIRY-CLEAN and TROUBLE- 
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These two 300 hp Model 
3H, 150 psi Powermasters 
burn No. 6 heavy residual 
oil for fuel economy, yet 
provide the clean combus- 
tion and operation that 
only a dairy can demand. 
This power pair supplies 
all the process steam and 
hot water requirements for 
a Midwest dairy. 


» 


Cut-away view of O&S Burner. 
Low-pressure air atomizes 
heaviest residual oils, assuring 
efficient, trouble-free firing. 








nil comes executive vice president for been appointed director of research Chicago for the Chicago Staink 


Ii glass and plastics operations. E. L. development-service, Pump _ Divi- I.quipment Corporation 
E. Hazard becomes vice president in sion, Waukesha Foundry Company Sam N. Craig has been appointed 
S1- the Central Metal Division. id ‘ae , a 
he Dr. C. L. Norton has joined the chief engineer of Orr & Sembower, 
Harry C. Todd has been ap- Kansas State College staff as head Inc., manufacturers of Powermastet 
pointed manager of distributor sales of the dairy husbandry department. packaged automatic boilers, heat ex 
of and William J. Cannon succeeds George M. it: sccontenn of Gee change and combustion equipment 
es, Oakite Company, has _ been pro Warren E. Townsend, assistant to 
moted to vice president. He is the advertising and sales promotion 
succeeded as secretary by Erwin H. manager for the Western-Waxide 
Steif. Oakite also has appointed Division of Crown Zellerbath, has 
; Eustace Lingle vice president in been promoted to advertising and 
charge of industrial sales and edu- sales promotion manager 
cation. 


. has bee « ed 
Mrs. Jean H. Brand has joined Dans Fo. Saw he dleay 











ar : : plant manager of the Meadow Gold 
the National Dairy Council staff as Dairy plant in St. Joseph, Missouri 
Wm. J. Cannon Harry C. Todd director of personnel. ‘ 
: - - Alfred Foster has rejoined Walter 
him as advertising manager of the - Maguire Company, Inc., as_ vice 
Solvay Process Division, Allied president. He will be concerned 
of Chemical Corporation. primarily with sales management in 
E James A. Kelly has been named the field, working in direct contact 
E. manager al ‘alns ; omnatiens far with the company’s distributors and 
> * ae . me salesmen. He served the firm as 
the Buflovak Equipment Division, cw sea” . ation 
Buffalo, N. \ and the Dairy vice president with similar responsi 
ed eyed Me : "speci bilities from 1950 through 1955. 
os E quipment Division, Mora, Minne- 
y sota, of the Blaw-Knox Company ail 
st : Mrs. Jean Brand H. W. Kochs 
irk ~ : 
Herbert W. Kochs, chairman of 
the Diversey Corporation, was 
en elected president of the National 
Ly Probation and Parole Association 
al 
o For seven years superintendent 
of Cabell’s Dallas milk plant, L. B. 
ne Smith has been named director of 
1p, . : . Alfred Foster N. R. Mamula 
, operations of the plant. 
Ay, James A. Kelley R. E. Holtgrieve ; , 
M. Clyde Gonyo has been appointed Nicholas R. Mamula is the newly- 
ge Robert E. Holtgrieve, previously district sales manager to handle appointed New York state sales 
€ in charge of technical services, has contacts with customers west of manager for Norris Dispensers, Inc 





E = FREE...with No. ce) fuel oil... 


Pows»mater. 


packaged automatic boilers 


Only a boiler equipped with a truly advanced design burner 
could accomplish the performance records Powermaster owners 
have enjoyed while using heavy oil. And only Powermaster, 
equipped with the finest burner in the industry, can assure 
you of complete clean combustion with the heaviest less 
expensive, higher heat value residual fuels. 





Because of its compactness, Powermaster also saves space, and 
down to the smallest detail is designed to allow easy main- 
tenance. You can find out all about it through your local 
Powermaster distributor, or write for illustrated Bulletin. 


Orr & Sembower, Inc., Reading, Pa. 








ons & SEMBOWER, INC. 


LHUUe 


POWERMASTER/Models 3, 4 and 5... POWER-PAK and BURNERS 
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IT’S COOL MAN, REAL COOL 


(Continued From Page 31) 


tioned but unnecessary red tape. 
The Dairy Council of St. Louis 
sponsors milk at deb parties, gradu- 
ations and other prestige occasions. 
At these events, milk is served in 
attractive and sometimes unusual 
forms. The milk punch described 
earlier is an example. 


4. The parents. Although young 
people in the high school group are 
experiencing the gradual transition 
from parental authority to personal 
responsibility, the influence of the 
parents is still strong. By working 
through opinion-forming groups 
Parent-Teacher Associa- 
Clubs, Mother's 
parents are provided 


such as 
tions, Women’s 
Clubs, etce., 


with sound nutritional information. 


The results of this kind of pro- 
gram are to be found in sustaining, 
possibly increasing, milk consump- 
tion among a group of people noted 
for the bottomless character of their 
stomachs. More important is the 
dividend of sustained 
adulthood. The 
trick in the whole problem is to 
know when to emphasize the taste 
part of the fluid milk story and 
when to emphasize the nutritional 


long-term 
consumption — in 


part of the story. When a program 
developed and handled by experts 
is applied to this consumer group, 
the results, as the St. Louis episode 
illustrates, are good for the fluid 
milk industry. Best of all they are 
good for the customers which is 
the ultimate standard against which 
a program of this nature must be 
measured. 





13 Sales Pitfalls In Product Promotion 
(Continued From Page 32) 


budget based upon sales perform- 
ance alone, is asking for trouble. 

Failure to adhere to policies es- 
tablished in connection with long- 
range goals: Today’s marketing 
executive must school himself in 
patience and allow ample time for 
a significant trend to develop. It 
is necessary to measure progress 
often in terms of less than half a 
percentage point in a market. This 
requires the most accurate possible 
statistics; otherwise the true trend 
may be masked by mere statistical 
variations in the reporting service. 

Failure to test-market new ideas: 
This is one of the main reasons that 
two out of three new products fail. 
The number of products offered to 
the public today is so large and 
the marketing process so complex 


that it is virtually impossible to 


foretell in the conference room the 
success of a new idea. 

Failure to differentiate between 
short-term tactics and long-term 
strategy: Special promotions will 
move a lot of merchandise, par- 
ticularly out of the factory. Sales 
can be stepped up to levels well 
above normal. Top management 
studying the financial reports can 
be easily confused and may con- 
clude that this is the route to long- 
term profits as well. But some of 
these promotions borrow business 
from the future. Evidence indicates 
that deals cannot be expected to 
change the long-term trends of 
well-known brands. 

Failure to admit defeat: There is 
a good deal of hesitancy to change 
a winner while it is still progres- 
sing. For this reason many a good 


idea is passed up. Yet, a new pack- 
age, a new design, or a change in 
product formula might easily accel- 
erate ,the progress of the brand. 
Too often, changes are made only 
after a 


competitor forces the 


change. 


Failure to integrate all phases of 
the marketing operation into the 
over-all program: No one phase of 
the: marketing operation can be 
relied on to carry the ball for the 
product. When moves are contem- 
plated to improve the product's 
position in the market, it is best to 
give consideration simultaneously 
to all phases — advertising, type of 
product, distribution and so forth. 

Failure to appraise objectively 
as well 
as your own: It is easy to under- 


your competitors’ brands 
estimate the resources and _ in- 
genuity of your competitors and to 
overestimate the position or repu- 
tation of your own brand. 


HIGGIN MEDAL MYSTERY 


(Continued From Page 48) 


ber 18, 1878, we find one class 
listed: ‘By H. K. and F. B. Thurber 
of New York, $250 sweepstakes for 
this country (America) for best lot 
of butter, fifty pounds, salted with 
Higgin’s salt—Hiram Smith, Iowa 
contested by D. E. Wood, Chicago.’ 


“So it was definitely established 
that the Brothers were 
giving prizes for butter salted with 
their imported Higgin’s salt. The 
July 9, 1879 newspaper advertised 
a premium list for the Delaware 
County 


Thurber 


Dairymen’s Association. 
3 medals to 
be given by Messrs. H. K. and F. B. 


Thurber & Co. of New York City 


One class advertised 
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Siocker Yale 


INCORPORATED 


Heavy duty dairy blacklight 


The finest quick check dairy inspection light 
available—rich in U.V. radiation—used with- 
out dyes. Detects unclean deposits and milk 
stone. Compact. Light, easy to use on all plant 
fittings, valves, and small parts. 


Dairy plant process control engineer says: 
“The DARI-LITE is rugged, handy, and has a 
lot of merit in picking out stuff that the in- 
candescent inspection light and flashlight just 


Marblehead, Mass. 


DARI-LITE 
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j City 
I 

A. 3-wire unit 


j B. 2-wire unit 


Address 


State 


1! enclose check [] money order 


a) 
$20.00 C) 
CJ 


Two inexpensive, compact models available: 
A. 11SVAC 3-wire unit for grounding $20.00 


B. 11SVAC 2-wire unit 
—both models include blacklight tubes and 
self-contained ballasts. 


18.00 


Send coupon or wire “SandY’ Marblehead, 
Mass. 





for best butter made at any time, 
and salted with Higgin’s salt... . 


“The Delaware Gazette for No- 
vember 19, 1879 answered Mr. 
Sloman’s question. The Delaware 
County Dairymen’s Association Fair 
was held Wednesday and Thurs- 
day, November 12th and 13th, 
1879. The prize winners for each 
class were listed. “Class 8—butter 
made at any time and salted with 
Higgin’s salt. 

Ist prem.—Chas. H. 
Delhi—Gold Medal. 

2nd prem. — Mrs. A. C. Biggar, 
Colchester—Silver Medal. 

3rd prem. — M. D. Kellogg, Cro- 
ton—Bronze Medal.’ 


Burgin, 


“An interesting sidelight is that 
this same woman, Mrs. A. C. Big- 
gar, who won the Thurber second 
prize silver medal, won $12 as first 
prize for the best butter salted with 
Ashton salt. 

“So the story ends except for the 
mystery question “How did a silver 
medal won by a Colchester, New 
York woman at a Delhi, New York 
Fair find its way to a Jackson, Mich- 
igan antique shop?” 


This was the denouement, the 
solution to Mr. Sloman’s medal. 
But, as in all good mysteries, the 
prime suspect turns out to be in- 
nocent when new evidence is un- 
covered. Scarcely had Mrs. Carley’s 
file of newspapers settled back into 
their accustomed folds when “To- 
day a Mr. Irwin Saltin of Hamden, 
New York, brought to the library 
the silver medal (the one given to 
Mrs. Biggar) in its original Tiffany 
case. It is identical with the one 
pictured in the American Milk Re- 
view and Milk Plant Monthly (July 
1958). The only difference is the 
engraving on the back, which reads: 

‘Presented by 
H. K. & F. B. Thurber Co. 
Nov. 13, 1879 
To Mrs. A. C. Biggar, 2nd Prize 
For Butter 
made in Del. Co. N. Y. 
salted with 
Higgin’s Eureka Salt.’ 

“This means I never did really 
solve the answer to Mr. Sloman’s 
medal. I would presume that the 
Thurber Brothers gave such medals 
at other fairs throughout the 
country.” 


The solution, then, appears to be 
that the medal which Mr. Sloman 
purchased was one of a_ series 
awarded by the Thurber Company 
in an effort to promote Higgin’s 
Eureka Salt. A medal similar to the 
one purchased by Mr. Sloman was 
awarded to Mrs. Biggar. The win- 
ner of Mr. Sloman’s medal and the 
place where it was awarded are 
still parts of the mystery that re- 
main unsolved. However, to Mrs. 
Carley and the milkmen turned de- 
tectives who helped unravel the 
story so far, a life membership in 
the Society for Finding Out Who 
Won Medals Awarded by the H. K. 
& F. B. Thurber Company. 


In addition to Mrs. Carley’s ex- 
cellent work, Milton Hult, National 
Dairy Council; H. F. Judkins, 
American Dairy Science Associa- 
tion; Charles Woritt, Breakstone 
Foods National Dairy 
Products Corporation; Dr. Charles 
North and his associate, Mr. Towns- 
ley; David Gwinn, Pennbrook 
Dairy, Philadelphia; the Dairy 
Record; Prairie Farmer; and The 
U. S. Sno-Man all helped in the 
search. Maybe the end is not yet. 


Division, 








First-quality concentrates backed by expert service 


CONSULT YOUR VITEX MAN 


VITEX LABORATORIES 


A Division of NOPCO CHEMICAL COMPANY NOPCO) Harrison, N.J. - Richmond, Calif. 


Pioneer producers of a complete line of vitamin concentrates for the dairy industry 
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Costs, Accidents Cut with 
Machine Scrubbing of Floors 


AIRIES HAVE a= special 
D problem with floor mainte- 

nance. Harry Danz, produc- 
tion superintendent of Foremost 
Dairies in Minneapolis, sums it up 
this way, “We have always been 
concerned with the sanitation as- 
pect of floor maintenance. But the 
thing that got us interested in re- 
vising our maintenance technique 
was the slippery condition of our 
floors. We had a number of acci- 
dents because of this and we felt 
we simply had to do something 
about it. That’s why we got a floor 
scrubbing machine 


and changed 


our maintenance procedure.” 


At Foremost, as in any similar 
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This terrazzo floor has held up for years 
under heavy use. However, to get it clean 
requires power, speed and pressure. Ma- 
chine scrubbing offered a good solution to 
this problem at Foremost in Minneapolis. 


plant, there is a certain amount of 
spillage and leakage—mostly of ice 
cream—during production. Normal 
washing, wiping and hosing with 
plain water removes the bulk of it. 
But it won't budge a thin coating, 
primarily of butterfat, which sticks 
to the floor forming an almost in- 
visible slippery film over the area. 
To remove this film, hard thorough 
scrubbing is necessary. 


Here’s how Foremost cracked the 
problem. At the end of the pro- 
duction day, a 3-man clean-up crew 
comes on. They tear down equip- 
wash it, flush 


cleaning solution, and rinse. 


with 
The 


equipment is left to dry until the 


ment, lines 


arrival of a set-up man who comes 
in during the night to reassemble 
it. Meanwhile, the cleanup crew 
goes to work on the floors, using 
the same scrubbing solution with 
which they flushed the lines. 


Stiff Brush 

Scrubbing is done with a 16” 
floor equipped with a 
Bassine-and-Wire-Mix brush. The 
machine has the power and speed 


machine 


required to do a good scrubbing 
job, while the weight of the ma- 
chine bears down on the stiff brush, 
removing every trace of fatty, slip- 
film. After scrubbing, the 
floor is hosed with 


pery 
clean water. 

The floor in the main manufac- 
turing areas is of terrazzo. It pro- 
vides an ideal working surface 
which has held up under 35 years 
of heavy use at Foremost. 

Says Mr. Danz: “Before we got a 
machine, our big, open areas took 
We used 
plenty of elbow grease, but in spite 
of our efforts, there was still a slick 
coating left on the floor. Machine 
scrubbing this 
eliminating the 


a lot of time to clean. 


removes coating 
slipping 


Scrubbing is done in a 


thereby 
problem. 
fraction of the time it took. Labor- 
saving wasn’t our original goal, but 
we ended up reducing scrubbing 
time to a third of what it had 
been.” 

One big area on the upper floor 
is paved with quarry tile. Here, 
concrete joints between tiles help 





(Photos courtesy Advance Floor Machine Company). 


The familiar quarry tile floor in the proc- 
essing room presented a problem some- 
what different from the terrazzo surface 
because of the joints between tile. 


Here 


again machine scrubbing worked well. 
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prevent skids. They also pose 
a sanitation problem, providing 
spaces for accumulation of fatty 
deposits. Here again, however, the 
floor machine has provided a good 
answer. 

Flooring in the fountain room, 
a meeting and lounge area, and in 
the offices, is of asphalt tile. This 
part of the building is maintained 
by a janitor. He takes over the 
same machine used by the cleanup 
crew, slips a standard polishing 
brush on in place of the scrub 
brush, and goes over the floors 
as often as necessary to keep the 
waxed surfaces well polished. The 
machine is also utilized for periodic 
“stripping” which completely re- 
moves wax and prevents build-up 
of unsightly accumulations. A strip- 
ping solution is laid, allowed to 
soak for 10 minutes, then scrubbed 
with the machine. The solution can 
then be picked up with an indus- 
trial wet-dry vacuum. After strip- 
ping, the floor is given two light 
coats of a good water wax and 
brought to a high sheen with the 
polishing brush. 
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Pump Features White 
Rubber Impellers 
FEATURED IN a new Wauke 


sha Sanitary displacement pump is 
an impeller made of white rubber. 
White rubber impellers, it is claimed 
by the manufacturer, are especially 
practical in the dairy industry for 
handling all fluid products, ripples, 
flavors and soft ice cream. The 
manufacturer, Waukesha Foundry 
Company, states that any of the 





D.O. Waukesha Pump models can 
be readily remodeled to accommo- 
date the rubber impellers. 

As in any efficient rotary positive 
displacement pump, very close tol 
erances must be maintained. The 
new Waukesha pumps are precision 
engineered to operate against the 
usual vacuums, pressures or tem- 
perature met in the dairy field. 


In addition Waukesha has an- 
nounced a new coating for the 
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90-Gallon Bulk Tank Fits Smallest Milkhouse 


THE DAIRYMAN with a small 
herd can go bulk at economical cost 
with the use of the new 90-gallon 





“Shorty” farm bulk milk tank de 
veloped by Zero Corporation. The 
Zero T-20 Vacuum Automatic Bulk 


Milk Cooler measures 2 feet 4 inches 
in height and 4 feet 8% inches in 
over-all length. According to the 
manufacturer, the cooler’s small, 
round shape enables it to fit into 
even the smallest milk house. In 
side diameter of the stainless stecl 
tank is 24 inches. 


Even though it is small in size, 
the “Shorty” incorporates the fea- 
tures of the larger Zero coolers. It 
can be used as a pour-in tank, or 
can be installed as the basic unit in 
a completely automatic direct milk 
ing system. It may be cleaned 
by hand or is available as a self 
cleansing unit with the _ built-in 
Spatter-Spray Automatic Washer, 
which enables it to wash, rinse and 
sanitize itself with the simple turn- 
ing of a knob. 
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Waukesha Pump bases and bodies 
which provides long life without 
paint maintenance. 
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Automatic Case Stacker 
\N ENTIRELY air-operated 


Case Stacker has been developed by 
Mojonnier Bros. Co. Designed for 





automatically stacking cases up to 
six high, it has a speed range of 
4 to 12 cases per minute. The new 
stacker makes it possible for even 
small dairy plant operators to keep 
pace with materials handling auto 
mation. It also automatically ad 
justs for cases of different types and 
sizes. 
Write No. 85d on Reader Service Card 


Aluminum Cap 
Tips Sales Records 
CROWN CORK & SEAL re 


ports that more of the nation’s dairy 
plants changed to the company’s 
Dacro P-38 aluminum cap during 
the third quarter of this year than 
during any like period since Crown 
first introduced the 38mm cap 12 
years ago. Orders from individual 


dairies switching to the aluminum 
cap range from half-million to 30 
million per year volume. 


The 38mm bottle opening and the 
Dacro P-38 cap were developed by 
the Crown Cork & Seal Company 
in 1946 in an effort to achieve sav 
ings in production costs, higher 
efficiency, reduced glass breakage, 
and product protection. Superior 
resealing properties of the cap, im- 
proved customer convenience and 
low bottling equipment down time 
are other advantages offered. 
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Bulk Milk-Juice Vender 
Offers Five Selections 


AFTER NEARLY 18 months of 
development, lab testing and field 
trials, the Model 8 bulk milk-fruit 
juice vending machine manufac 
tured by Food Engineering Cor 
poration is now coming off the 
assembly line. The Model 8 Cup 
O-Matic has a 650-drink capacity 
and offers five selections—325 eight 
ounce cups of milk (three flavors, 
post-mixed) and 325. eight-ounce 
cups of juice in two flavors (post 





* colds refreshings 


mixed). Flavor capacity is eight 
gallons. 

Automatic switching of cans of- 
fers first in-first out vending. The 








86 


vender uses standard 20-quart dis- 
penser cans and tubes and features 
gravity feed. Dual cup stacks per- 
mit vending of different size milk 
and juice drinks. Adjustment from 
5 to 10 ounces is easily accom- 
plished. According to the company, 
the vender complies with all known 
vending and dairy health codes. 


Dimensions are 30” wide, 32” 
deep and 74” high. The price, com- 
plete with National changer, ready 
to operate, is $1,295. 
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Plastic Straw 
Says ““Moooo” 
\ PREMIUM item designed to 


appeal to children is a plastic straw 
called “Mocooey the Cow” because 
it makes a sound like a cow as chil 
dren sip their milk through it. 
While its principal appeal is to 
children, the plastic straw also en 
trances adults. It is sturdily built of 
colorful plastics. 

Each one comes attached to a card 
done in different, bright hues, show 
ing a cow sipping milk through one 
of the straws. The legend says, 
“Moooey the cow says, ‘Drink your 
milk and listen. Moo. Moo. Hear 
Moo Moo when sipping.’”’ It also 
bears directions for using and 
cleaning. 

The straw comes packed three 
dozen per carton, six dozen per car- 
ton and one gross per carton. 
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Refrigerated Display Unit 
for Tropicana Juices 


\ COLORFUL, attractive show- 


case for chilled juice products has 
been developed by Tropicana Prod- 
ucts, Inc. and is now being placed 
in food stores without charge. The 
f self-service 
being 


refrigerated 


display 
machine is 


manufactured 


oe 





ape 


TROPICANA 
nr yuices 
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by Tropicana through its wholly- 
owned corporation, Display-O- 
Matic, Inc. According to the 
company, every carton in the dis- 
play machine will be maintained at 
a steady 30 degrees—the best tem- 
perature for orange juice—prolong- 
ing the life of the product and 
improving flavor. 


Tropicana sells 100% pure orange 


Automatic Caser Handles Any Size Paper Carton 


DESIGNED AND manufactured 
specifically for the dairy industry, the 
Vactronpak Automatic Caser offers 
vacuum powered, damage-free auto- 
matic casing of any size Pure-Pak, 
American Can or Sealright paper 
carton. Using vacuum-operated car- 
ton pushers, cartons are directed in- 
to position over the empty case. 
They are then picked up by vacu- 
um fingers on a floating carriage 
and lowered into the case. Accord- 
ing to the manufacturer, Auto-Case 
Machinery Co., Inc., the floating 
action of the carriage is of vital 
importance in reducing carton 
breakage. 

Movements of the casing cycle 
are actuated by a series of micro 
switches and solenoids. Any mal 
function of the equipment will cause 
it to stop instantaneously so that 
the precise reason can be readily 
determined and put immediately 
back into operation. 

The caser will handle various car- 
ton sizes and mixed cases without 
adjustment. It is a complete pack- 
age unit, simple to install—just cut 
into present conveyor and make 
electrical connections. Limited floor 


space is required—over-all dimen 


sions are 45% x 75” with 30” of 
working space desirable around the 





machine. The caser is easy to op- 
erate, since its push-button controls 
and self-adjusting features require 
little attention. All moving parts 
are enclosed. 
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juice, chilled grapefruit juice, fresh 
apple juice and chilled fruits for 
salads in the display machine, and 
also is expected to introduce two 
new products. 


The machine takes up less than 
six square feet of floor space and 
holds 246 quarts. According to 
Tropicana, the display unit provides 
customers with quick product identi- 
fication and easy self-service, elim 
inates the “out of stock” problem, 
and increases sales. Constant tem- 
perature is maintained throughout. 
Another development is the use of 
the gravity system which makes a 
carton automatically slide down in 
place to replace a removed carton. 
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Lids Feature Life-Like 
Product Reproduction 
PICTORIAL METAL lids for 


cottage cheese containers have been 
announced by the Paper Container 
Division of Continental Can Com 
pany. At present, many full-color 
stock designs—such as Pineapple, 
Strawberry, Cottage Cheese Salad. 
Sour Cream with Baked Potato and 
a Cheese Dip are available with 
many more due in the near future. 
Product and dairy identity may be 
printed along with the product re- 


corTrrace 
cHeese 





productions in a variety of attrac- 
tive colors and layouts. 


Three different size lids are avail- 


American 


able—the 8F lid for 8-ounce squat, 
12- and 16-ounce semi-squat con 
tainers; the 12F for 12-ounce squat 
containers; and the 16F for 16-ounce 
squat and 32-ounce 


semi-squat 
containers. 


\ccording to Continental, phys 
ical features of the pictorial metal 
lid include increased capping speed, 
double seal locking, tamper-proof 
closure and a more rigid overall 
package which facilitates stacking 
in store displays and lengthens 
product shelf life. 
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Bulk Coolers Feature 
“Direct Contact Cold” 


PRODUCTION IS under way at 
Wilson Refrigeration, Inc., of their 
new line of direct expansion bulk 





milk coolers, which will introduce 
a cooling system using ‘“direct- 
contact cold.”” Models being made 
currently are in 200, 300, 400 and 
500-gallon capacities, with other 
sizes scheduled for introduction at 
a later date. 

According to Wilson, the direct 
expansion coolers can be installed 
with a compressor located outside 
the milk house, permitting existing 
milk houses to be converted in most 
cases to the bulk system without 
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expensive alterations. Another ad 
vantage claimed is an improved re- 
frigeration system of coil design 
which provides maximum cooling 
by keeping the refrigerant in direct 
contact with the stainless steel milk 
cooling surface at all times during 
the cooling cycle. 

The cooler is shipped from the 
factory complete with all necessary 
controls. The exterior and milk 
reservcir are constructed of 18.8 
stainless steel. 
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Electronic Bottle Inspector 
Detects Foreign Matter 


\N ELECTRONIC milk bottle 


inspection system has been devised 
Dynamics 


by Industrial Corpora 





tion, which will inspect all size bot- 
tles, flint or amber, at rates up to 
200 bottles per minute. According 
to the manufacturers, the bottle in- 
spector can detect objects as small 
as one one-hundredth square inch 
in area and automatically reject 
those bottles containing foreign 
matter. 

The unit occupies two square feet 
of floor space and requires a 9% 
inch break in the conveyor line. It 
operates on 115 volts, A.C. All units 
are enclosed in stainless steel. 
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Truck Body Offers 

Big Payload 

IMPORTANT DESIGN. im- 
provements have been incorporated 
in the new 1959 line of Boyertown 


Auto Body Works, Inc. delivery 





panel bodies, available now from its 
assembly lines for most models of 
truck chassis. 


The square usable loadspace ca- 
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pacity is greater. The payload space 
dimensions of the new Model S8-L 
shown here are 96” long, 74” wide 
and 66” high at the side walls and 
67” high at center of the loadspace. 
Cubic capacity is 272 Ft. 

Of importance to door-to-door de 
liverymen is the fact that there is 
more room between the front door 
post and the chassis cowl for cab- 
inets. shelves or unobstructed work 
ing space. This results from the 
unit’s newly-designed windshield 
assembly. 

Four rub rails now protect the 
panel bodies instead of three. Lo 
cated at roof line, belt line, floor 
line and bottom skirt, these rails 
feature new engineering design, 
which insures positive seal against 
moisture and dust. 
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Packaged Water Tube Boiler 
Has Wide Capacity Range 


AN ADDITION to its line of 
fully packaged boilers, Model AS, 
built in capacities ranging from 
4,000 to 13,000 Ibs. of steam per 
hour, has been announced by Supe 
rior Combustion Industries, Inc 


The basic construction of the boiler 
is the A type tube arrangement 


Tangent tubes in the furnace wall 
eliminate refractory 
convection 


baffle between 


the furnace and tube 





pass of boiler. The mechanical draft 
fan is mounted at the rear of the 
boiler, leaving the firing front un 
cluttered and providing positive ait 
cooling of the furnace floor and the 
front firing wall. Rotary burners 
are standard on all sizes. 


The large combustion chamber is 
designed to permit proper flame 
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BRUSHES. 


pages of industrial 


Containing over 40 
brush illustra 


tions and descriptive text, the new 
\lbra catalog of the Braun 
offers a 


Brush 


Company, comprehensive 





guide to brush selection. Several 
new types of brushes are being 
shown including a series of power- 
driven models, ball brushes for in- 
place cleaning through pipes and 
lines and a series of tank and trailer 
brushes. Catalogs are available with: 
out charge. 
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& 
HOME MILK DISPENSERS. 


An illustrated four-page brochure 
on the home milk dispenser is now 
available to dairies for distribution 
to their retail route customers. Gen- 
eral features of the unit are focused 
on the fact that with a home milk 
dispenser, the consumer never need 
run out of milk. An exploded view 
showing the advantages of released 
refrigerator space after milk and 


other dairy products are removed is 
also given. Also included are full 
stallation data. The booklet has 
been prepared by Norris Dispensers 
Inc. 
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VARIABLE SPEED DRIVE. 
\n 8-page, two-color booklet de 
scribing the new Reeves Vari-Speed 
Motodrive explains how the design 
features of the “Sanitary-Type”’ 
Motodrive fulfill the sanitary re 
quirements of food and allied in 
dustries. The bulletin also includes 
condensed drive specifications, as 
semblies and dimensions 
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. 
PLASTIC GASKETS. A_ new 


brochure on Clean In Place Teflon 
gaskets for CIP lines is available 
from Micromold Products, Inc. The 
brochure details the characteristics 
of Teflon—its unusual heat resist 
ance, toughness over a wide rang¢ 
of temperatures and its non-sticking 
quality. The gaskets, designed for 
CIP lines where bevelled fittings 
are being used, withstand acids and 
alkalines and will not absorb mois 
ture or give off flavors to the prod 
uct. The brochure pictures and ex 
plains eight styles of gasket: bevel 


seat for daily take down, wide range 
flat rink, narrow flat, American Can 
seals, flow diversion valve, nylon 
caps, and pump seals. Diagrams of 
the various sizes available are also 
shown. 

Write No. 87g on Reader Service Card 
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streai- 
newspaper 


hand-bills, window 
ideas and 


sleey es, 


propagation without impingement, 
display 


and has carefully balanced tube and ers, 
refractory surface for maximum ab- Mats. 
sorption of radiant heat and refrac- Write No. 88b on Reader Service Card 
tion for sustained burner perform- e 
ance, the manufacturer states. 

Other features of the units are 
factory installed and _ piped 
blowers, air shield-air cooled obser- 
vation opening, factory installed \ 
feed water regulator with 3 valve 
by-pass and complete controls 
mounted to the boiler front, 
sible without the use of a platform. 

According to the manufacturer, 
the boilers require no special foun 
dation other than their own struc- 
tural steel base, and may be in- 
stalled and operating with minimum 
elapsed time after delivery. 

Write No. 88a on Reader Service Card 


Crusher Disposes of 
Broken Bottles 

BOTTLE crusher las been 
developed by Rescor Industries that 
disposes of rejected or broken bot- 


soot 


acces 


Promotion Program Aims 
At Lenten Business 
LILY-TULIP COMPANY’s an 


nual Lenten sales promotional drive 
will have the added momentum in 
1959 of a hard-hitting premium pro 
gram aimed at the mothers and 
“small fry” of the family. 

To stimulate sales during Lent, 
Lily offers Easter design cottage 
containers in six lively col- 
ors—one for each week of Lent. 
These “color-a-week” containers are 
decorated with rabbits suggesting 
the Easter season and adaptable to 
other uses within the home. 

\s an added attraction, Lily 
Tulip has mrade available a child’s 
T-Shirt as a premium lid promotion. 
This is going on right now and 
will run through all of next year, not 
only until Lent. 


cheese 

















tles. The unit features a wholly- 

This Lenten promotion features enclosed motor, impervious to the 

a complete kit consisting of plan water necessary to wash down 
ning guide, bottle collars, carton equipment. Extra-heavy castings 











“SPATTER-SPRAY 
WASHES COOLER 
AUTOMATICALLY 





FRANCIS E. KESSLER 
Augusta, Mo. 





“| PRODUCED MORE MILK LAST MONTH 
THAN PREVIOUSLY IN A YEAR!” 


“Only a year ago, I decided to quit playing nurse- 
maid to a herd of cows. I found there's a lot more 
to going bulk than just getting rid of milk cans... 
I knew I must have something to cut labor and in- 
crease production. Going bulk with the Zero tank 
gave me both. With Zero’s Spatter-Spray, my tank 
washes itself automatically. In my life I have been 
pleased with many things I bought, but nothing 
ever gave me so much satisfaction.” 












FREE BOOK! 


Tells how to 
make more 
money with 
milk. Gives full 
information about 
ZERO T-20 BULK 
MILK COOLERS, 
Includes dimensions 
and sizes of different 
size ZERO Coolers, 
Shows how easy it is 
to slide and fit the 
round ZERO into your 
milk house. Write now! 















Write for full information and name of nearest ZERO dealer! 


ZERO SALES CORPORATION; 684-M Duncan Ave.; 
Cyr AUTOMATIC 
720 6 BULK MILK COOLER 


i ay VACUUM 
DOS ons —with SPATTER - SPRAY AUTOMATIC WASHER 


Washington, Mo. 
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will withstand the impact of heavy 
glass bottles. The impellor, or glass 
breaker, is made of 30 per cent car 
bon steel, and, according to Rescor, 
will not break or bend, even under 
the most extreme usage. 

Powered by a '4-h.p. motor, the 
bottle crusher accepts bottles and 
other glass objects up to five inches 
in diameter. 

Write No. 88c¢ on Reader Service Card 


* 
Dispenser Can Washer 
\ NEW Purity Dispenser Can 


Washer built in 3- and 5-¢.p.m. sizes 
has been announced by Chester- 
Jensen Company. It is said to bring 
to dispenser can washing all the 
processing treatments of a straight 
away washer with the economy of 
addition, full-scale 
sterilization of the 


a rotary and, in 
washing and 





outlet nipple that is positive and 
automatic. 

Each can compartment is equipped 
with a snap-on hose connection by 
which the nipple receives every 
washing, rinsing and _ sterilizing 
treatment given other parts of the 
can. 

The washer may be operated at 
full speed half speed as desired. 

The Dispenser Can Washer is of 
the rotary type and is adapted to 
washing 5-, 8- and 10-gal. cans of 
all types in addition to dispenser 
cans. Adapters permit washing cans 
smaller than 5-gal. 

Write No. 88d on Reader Service Card 


Interstacking Crates 
Save Plant Space 


TWO NEW crates designed to 
interstack with all models of Supe- 
rior’s 16-quart—9 half-gallon paper 
bottle crate have been introduced by 
Superior Metalware Division of 
John Wood Company. The crates 
are designated 960 IS (6 half-gallon 














oblong glass) and 740 IS (4 one 
gallon square glass). 

With the new crates it is possible 
to interstack paper bottle and glass 











ide silaie 








container crates, resulting in sub- 
stantial space savings, the company 
states. 

Write No. 89a on Reader Service Card 


Dairy Cleaners in 
Reusable Pails 
THE ADDITION of a reusable 


pail as the 25-lb. size container for 
four of its dairy cleaners has won 
enthusiastic reception by dairy 
farmers and plant operators, the 
B-K Department of Pennsalt Chem 


icals Corporation reports. The new 
25-lb. galvanized pail was intro- 
duced early this year to provide 
more convenience for dairymen and 
to increase the variety of containers 
for Pennsalt's line of cleaners 

The products packaged in the 
new pail are MC-3, Clorital, Ray- 
dex and Spray-Flo. Except for the 
MC-3 Manual Cleaner, now in an 
improved formulation, the 25-lb. 
pail size is the smallest of the con- 
tainers in which these products aré 
sold. 

Write No. 89b on Reader Service Card 


Unit Will Grind and Blend 
Solids, Emulsions, Liquids 


COGMILL COMMINUTORS 
will be distributed by The Creamery 
Package Mfg. Co. through its vari- 
ous branch offices coast to coast 
The Cog Mill will reduce almost any 
solid material to any size. It grinds 
and blends’ solids, emulsions or 
liquids to any consistency. Mate- 
rials entering its stainless steel 
working chamber are processed with 
16 to 24 blades reversible for impact 
or knife-edge milling. Rotating at 
predetermined speeds, these blades 
will grind or cut material in air 
until it passes through a dispersal 
screen with the proper mesh to give 
desired size to the end product 


Capacity is dependent upon the 
type of material and its intake size, 
the H.P. of the motor, the rotor 
speed, the size and shape of the 
material inlet and the size of the 


outlet screen mesh. For example, 
it will mill cheese up to 2,000 ibs 
or more per hour. Inlets are avail- 
able for hand or continuous feeding 
Where temperature control is a 
factor in grinding and blending, a 
double walled working chamber is 
supplied that permits hot or cold 
water to be run through the hollow 





chamber walls to keep product tem 
perature to desired requirements. 

\ll product contact areas are 
made of stainless steel with inlet and 
discharge of welded and _ polished 
construction. Another feature is its 
“Snap-Apart” design. Inlets, out- 
lets, screens and even rotor and 
knives may be disassembled in a 
matter of minutes with but one 
simple tool. The CogMill can be 
used as a portable or permanently 
fixed unit. 

Write No. 89c¢ on Reader Service Card 
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THAT'S RIGHT, MUCKLE VENTS are 


perfect for general ventilation of workrooms or direct hook-up to 


Can Washers, Bottle Washers, Pasteurizers, Can Steamers, or wherever 
foul air is a problem. Easily mounted on roofs or sidewalls of existing plants or 


new buildings. Write for complete details. 


MANUFACTURING CO. OWATONNA 12, MINNESOTA 


MFGS. OF > BOTTLE CABINETS @ POWER ROOF VENTILATORS @® MANY OTHER SPECIALTIES FOR DAIRY INDUSTRY 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 






















EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 





lightface, per word...... ..$ .10 Boldface, per word $ .15 Section, or for the truthfulness of state- 
Minimum Charge . vu, 2,00 Minimum Charge 3.00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 
lightface, per word 0 OO Boldface, per word............ $ .10 if parties are unknown personally, before 
Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 sending money. Our readers are requested 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 to assist us in keeping unreliable parties 
(In counting the ber of words, please remember to include the address. This from advertising by reporting suspicious 


applies also to box numbers.) dealings. 






DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
Jar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 














EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

SPECIALS—300, 500 and 1000 gallon USED MILK BOTTLES FOR SALE FOR SALE THE FOLLOWING USEI 
Refrigerated Holding VATS; 1000 gallon Zound Square ind. oblong EQUIPMENT For Quick Sale—1l 300 
ind 2000 gallon 8.8. TANKS; Cherry 1 pints through gallons gallon ins. S.S. Rectangular Storage Tank 
Burrell i2nd Jug WASHER; also Ft Cheese and Sour Cream Jars with 8.8. Cover; 1—300 gallon S.S. Simplex 
Wayne gallon Jug FILLER, hand operated 38mm through 2% capseat Spray PASTEURIZER; 1 100 gallon S.S 
en all sizes quart Washers _ Cherry Write for price and availability list Cc. B. Sanitary VISCOLIZER; 1—2 Section 
cg tl egy = py Mone STUART W. JOHNSON & COMPANY pA heey a ere — 
Model 15, Model 334 and Model 75; also aoe gene Serene a eee ee INET; 1—HIIreco FILLER capacity 28 
seceng- on Dawson % gallon Pure-Pak; 12-M-5 quarts per minute. Would like to buy a 
Short-Time PASTEURIZERS 3500 Ib. to used 51MM Cappe or C-B ‘ rite 
7000 Ib.; Ilreco Pure-Pak FILLER; HO BARGAINS FOR SALE— os 'SAUQUOIT VALLEY DAIRY oon 
MOGENIZERS, 75 gallon to 2000 gallon; The RUDERMAN MACHINERY EX- PANY, 491 French Road, Utica 4, New 
100 to 600 gallon PASTEURIZERS; 4 CHANGE of Gouverneur, N. Y., one of the York. 12-M-58 

and 8 CPM Straitaway Can WASHERS; largest diversified Machinery and Equip- : 
60 gallon Vogt Ice Cream FREEZER ment Dealers in America, can furnish you FOR SALE: Creamery Package 16 
40-80 gallon Creamery Package; COM with all your needs in modern ICE CREAM Valve Model No. 160, all stainless steel 
PRESSORS, Freon 1%, 7'2 and 40 H.P and MILK AND MILK PRODUCTS PLANT Vacuum FILLER, right hand no cappers 
Ammonia 3x3 and 6x6; “Sweet Water EQUIPMENT. ELECTRICAL EQUIPMENT Four years old and in very good condition 
COOLERS; SEPARATORS, Milk PUMPS of every description also available. Our Reason for selling, installed 28 Valve 

centrifugal and positive; many other items PRICES ARE RIGHT . . . but a fraction Filler. Price $3900, Write to: Box 194 
Send us your inquiries. What do you have of the original cost. Write, wire or phone 12-M-558 

for sale? your needs. Full information and prices ‘a ts 
WE FLY TO BUY will be promptly supplied FOR SALE: 4x4 Frick self-contained 
LESTER KEHOE MACHINERY CORP. THE RUDERMAN ee ae a ee eee 
P. 0. BOX 82 MACHINERY EXCHANGE automatic controls used 6 months Write 
23 Congress Street, Staten Island 4, N. Y. 80 West Main Gouverneur, N. Y. 3 1g ell oagey a ae _— py: 
Gibraltar 7-3410 Phone: 333-234 Street, Lorain, Ohio 12-M-58 

9 -* e - _ 

CMSB 12-M-58 FOR SALE: DEMONSTRATOR COM- 
SALE Priced f ick Sale. 6’ a. : N. N -L TEMP 700 GALLON 
vacua ped gy a : bane FOR SALE 1958 De Laval complete gg Ay oy one oe 
DOUBLE ROLL DRYERS. Write to short-time pasteurizer. Manton-Gaulin 260 ALL FIBERGLASS PLASTIC REFRIGER 
PERRY EQUIPMENT CORPORATION, es Coen ae. ee ATED TRUCK BODY. SELLING AP- 
1409 N. 6th Street, Philadelphia 22, Penna. pon cee a cea gr gg Be PROXIMATELY $1000 BELOW COST. 
FOR BUTTER PATTIES: WAXED — Sharples clarifier. Available immediately. pe ER gg gp gy ng 
U-BOARDS, 6” x 15%”, 16 point double FARMINGTON DAIRY, Farmington, Min- BON LAKE, WESCSNSEN. PuONs ep 
white, $9.00 per thousand or 5%” x 63%”, nesota 12-M-58 12-M-58 
$3.00 per thousand. Samples cheerfully FOR SALE: Model A Triangle Bagby 
sent upon request. Write to: BORAX FOR SALE: Coil PANS, stainless steel Paper Milk Bottle FILLER. Fills every- 
PAPER PRODUCTS COMPANY, 350 East »’ and 6’ pans ali in good condition. Write thing up to one quart. Write to: DUF- 

182nd Street, Bronx 57, New York. to: HENSZEY COMPANY Watertown, NER'S DAIRY, Glendive, Montana. 
12-M-58 Wisconsin. 12-M-58 12-M-58 





Custom Engineered 


WASHING AND CONVEYING EQUIPMENT 


DISPENSER CAN WASHERS IN-FLOOR CONVEYORS 


MILH CAN WASHERS oF. <-> San we. ©) . @ >) 5 3) 


oF S—) Sie. @ S_) = © 3 = 3) oF. S—) 2a 88. El wt 2) . @ 3) = 3} 


AUTOMATIC TANK WASHERS PALLET LOADERS 


COMPLETE RECEIVING ROOMS BELT CONVEYORS 


2459 west 48TH street LATHROP PAULSON COMPANY  iuiicaco 32. nunois 


Write for specific brochures today 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
70R 8 9 *h > , 5 FOR SALE 1954 MEYER DUMORE FOR SALE: Cramer Canco FILLER 
Holding TANK -s aoe tek Gece 4 ar BOTTLE WASHER, Model 12M3. Used Model CH2T—Two 56MM Coverlip Cappers 
ing coil i het ag and Sweet Water 342 years. Excellent condition. This washer with bracket for Model 62 Federal Fille 
cooling oper ti ns ric "$1 000 also on was displayed at 1954 Dairy Show. Speed — Type J Rotary Damrow Can Washer 
Seeciaity Brass PiLLien “left h eae feed 120 bottles per minute. Accumulative load . @& Wright 5 can SS Receiving and 
aie ateanaed of dea a table. Deluxe trim, Will wash P-38, 48MM Weighing TANK with 1000 lb. Fairbanks 
ne i 1 val “ ‘utes $1,000 “Write to: square bottles and cheese jars. Price- Dial Scale — Cellophane Hooder B H 45 
W. H 1 EE MILK COMPANY 55 Hi lov $8,000. Contact NORMAN’S KILL FARM Write to: ORANGE FARMS DAIRY, R. D 
Strest, Weresster &, Masmchents. DAIRY COMPANY, 120 8S. Swan, Albany, No. 3, Dallas, Texas 12-M-58 
ar ee A sia tienes - New York. Phone 3-1185 12-M-58 
12-M-a8 : 
FOR SALE USED WOODEN CASES 
KOR SALE: USED DAIRY EQUIPMEN' ee 20 sation Chae 2) squat square '-pints. 24 tall square 
1 Mojonnier 42 inch Vacuum PAN, com Cold Wall I rocessing VAT Model DI 'o-pints. 20 square pints 12 square quarts 
jlete with water removal pump and steam ondition like new 4 square gallons. 20 paper quarts. 20 
ejector. 2—-300 gallon stainless steel HOT WE FLY TO BUY cottage cheese jars. USED WIRE CASES 
WELLS with bottom outlet. 1 Mojonnier LESTEK KEHOE MACHINERY CORP. 30 tall square %-pints. 12 square quarts 
Tubular HEATER Model 24-5. 1 Excello P. 0. BOX 82 12 square cream top quarts. USED 
Pure Pak paper BOTTLER Style LT for 23 Congress Street, Staten Island 4, N. Y. ALUMINUM CASES: 20 square pints. All 
preformed cartons. 3—200 gallon Cherry- Gibraltar 7-3410 Wooden Cases can be overbranded with 
Burrell Spray VATS, stainless lining 12-M-58 your name. Write to: STUART W. JOHN- 
und covers, painted outside surface, no SON & COMPANY, Lake Geneva, Wis 
irculating pumps. 1—200 gallon Purity FOR SALE: 1—DeLaval No. 226 CLARI- consin. 12-M-58 
PASTEURIZER, stainless lining, painted FIER, excellent condition. Stainless Steel 
outside. 1—300 gallon stainless steel Oakes Discs-4000 Lb. per hour, Price: $400. 3 FOR SALE: New Kari-Kold holdover 
& Burger Cheese VAT 1—200 gallor Cup-O-Matic Bulk Milk Vending Machines, self-contained CABINET used in milk 
stainless Steel Girton Cheese VAT 1 used only few months- ‘No Coin 4 hangers. trucks, pick-up truck or etc., for the 
Manton Gaulin Type CGD 300 gallon per MAKE US AN OFF ER. Write “oO; transporting of ice cream or can _ sell 
hour HOMOGENIZER. 1 Manton Gaulin BREISCH’S DAIRY, 133 No, Fourth out of it; can hold products for 12 to 14 
HOMOGENIZER Type CGC 300 gallon per Street, Catawissa, Penna. 12-M-58 hours; price $500, will hold over 80 gallons 
hour. 1 York Plate COOLER approximately ~ ‘ = aR ice cream. Write to: DAIRY RICH COM 
700 gallon per hour of pasteurized milk, FOR SALE: 3500 gallon Heil Stainless PANY, 616 West 11th, Gary, Indiana. 
equipped with city water and ice water Steel Semi Trailer TANK and 1951 inter 12-M-58 
sections; also raw milk section, approxi national TRACTOR. Cheap. Write to: J. F. = 
mately 8000 pounds per hour. 1 Cherry BRANDT, 446 Valencia Avenue 3arring- She incase aula it ‘ ale t 
iomett Ae : ae - : “ ie Inkirk 1-096 °-M-58 EQUIPMENT FOR SALE AT BARGAIN 
—— bye Fagen ney emg . ton, Illinois. DUnkirk 1-0961 _e PRICES—1—200 gallon stainless steel in 
= ately 7 gallon pe oO , eq pec ith Be eiitene > PES Ty wit ® 
city water and ice water sections. €—150 FOR SALE: 25BB Waukesha Milk PUMP and out Steriline Re oS nd 
xallon Purity PASTEURIZERS, stainless 2 HP Varidrive 3 phase motor, pump gallon Damrow PASTS es “~~ —y 
liners, painted surface. 1 Specialty Brass speeds 197 to 590 RPM. $250. 60 Can steel _ painted nee . ae ganee S. G 
, 4 tube FOREWARMER. 1—% gallon Con Cherry-Burrell Storage TANK, plate cooled Wright, PASTEURIZER, stainless steel 
“ gpg 2 Sanon Lon e° sear -ERETER aa f inside, painted out. 1—200 gallon C. ¢ 
) tinental Bottle WASHER, 6 Wide, for $200. Write to: WEBSTER DAIRY, 85 Spray PASTEURIZER, s steel 
N oblong bottles. 1 Cherry Burrell zallon Grant Avenue, Auburn, New York 1_Pf os B ~- — a “i D 10 
‘ & : “ce : y > « 2 8 oO 12-M-58 *faudler 0 e S 4UEN, Mode . 
. bottie WASHER, 3 Wide. 1 King Zer 1—Triangle Bagby Paper Bottle FILLER 
) Ice Builder Model 5084 with 10 H.P. Freor BOILERS: HIGH PRESSURE. We 2—Damrow Rotary Can WASHERS. 1 
| Compressor. 1 Cherry-Burrell Weigh CAN Carry a large selection of ASME National 400 gallon Manton Gaulin HOMOGENIZER 
equipped with Kron springless scale and Board high pressure boilers, gas, oil and 1—Type 45 packaging Hooding MACHINE 
5 drop tank. An assortment of Cherry-Burrell — oa = 4 7 pon Mg 1 Model DA Mojonnier Dawson Pape 
; nk Meelis Mine ‘UMPS fr Each guaranteed in excellent condi . 3 » FILLER. 1—2 . ‘henee VAT 
p aie Hy —_— . ‘ Bs metas seg Sale sheet and complete data sent upon wheres: Fit LER. “ae Can Chom —_ 
Se 7m -¥ rite to: § S t R >A 4 request. Write to WABASH POWER stainless steel in, painted out Please sive 
IN¢ 1719 Navarre Road, SW, Canton EQUIPMENT COMPANY, 9750 Skokie offer. Write to: WELSH FARMS, INC 
" Ohio 12-M-58 Blvd., Chicago, (Skokie), Illinois. 12-M-58 Long Valley, New Jersey 12-M-58 
b 
| NUMBERED BLENDS HELP END ‘PHAGE’ ||| 
HAYNES -Bas 
: Bacteriophage and other problems in the pro- yeas 
. duction of buttermilk, cheddar —« : 
cheese and cottage cheese are with the NEW 
} . . . 
: eliminated by the regular rotation *CUSHION GRIP HANDLES 
n of numbered blends of culture. 
’ Two proved plans help prevent promote 
aa . . 
‘ slow starters,” eliminate lost Dai Product Sales 
: batches, save time and speed ecry Vroee 
he production. Write for details. 
: 13 sTOCK SIZES 
; THE DAIRY LABORATORIES Ml 
¥ GLASS & PAPER MILK CONTAINERS 
™ 230 i i 
O Locust Street, Philadelphia 3, Pa. Mod Size No. Packed | Shipping Wt 
8 to Carton | Per Carton 
Write No. 91b on Reader Service Card 45 |4 Sa. Qt. Gloss Bottles 10 7 Ibs 
6s 6 Sq. Qt. Glass Bottles 6 6 ibs 
. CUT DELIVERY COSTS os [eso ome tone | «ru 
] aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 
MAKE FEWER DELIVERIES LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. '/, Gal. Glass Bottles 10 7 Ibs 
STURDY 4-% SR) 4 S 1 
“Yq q. or Rd. 7, Gal. Glass Bottles 6 7% Ibs 
Rent or Buy ICS Portable ALL WELDED 
Dairy Storage Plants — Pa Sis Soe S Oe Cue Coe SL a 
CONVENIENT 
Only 88c per day. HANDY 4-% 0} 4 Oblong ', Gol. Glass Bottles - 7% tbs 
@ increase Sales—by increasing route- EASY TO CARRY | 4? |4 Sa. Qt. Paper Cartons 15 | 8% Ibs 
man’s selling time RUST PROOF 6P 6 3q. Qt. Paper Cartons 10 8% Ibs 
e —¥ 
© Keeps milk fresher... longer a ae cia 2h fener Geteen 3 9% Ibs 
Ics plants hold 150 cases and up. Self-defrost- ATTRACTIVE 2-% p|2 Sq. Y%2 Gal. Poper Cartons 15 16% Ibs 
ing... fully automatic. Delivered complete ready 
to use...plug in for power. 4-%, P| 4 Sq. Y% Gol. Paper Cartons 8 7 Ibs 
Also Available for Ice Cream 
INTERNATIONAL COLD STORAGE |MuulmubiolsmuLU lute it) [ages 
4180 Lorain Avenue ° Cleveland 13, Ohio 
2307 SOUTH OLIVER WICHITA, KANSAS 
re Card Write No. 91c on Reader Service Card Write No. 91a on Reader Service Card 
inthly December, 1958 91 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE 





FOR SALE: 200 gallon Cherry-Burrell BARGAINS FOR SALE—Cherry-Burrell USED EQUIPMENT FOR SALE: Tri 
Spray PASTEURIZER, with Sentinel con Hand Jug FILLER Model D, 2-%%” Valve. nzgle faghby Automatic Cheese FILLER 
trol S.S. inside and out. Left hand, $250 Good condition $100 Mojonnier STAIN Cc B. CHURN 3 04H 4 Freon COM 
Write MEADOW VIEW DAIRY, Red Lion LESS STEEL COOLER for Sweet Water, PRESSOR. 3 x 3 Ammonia Self Contained 
No. 3, Penna 12-M-58 800 gallon per hour. Excellent Condition COMPRESSOR $ Ft Tubular COOLER 

$300. Buildice AMMONIA ICE BUILDER, All 8.8 Complete with Covers Cabinet 

SPECIALS—1600 gallon Porterville 2 8 years old, capacity 8000 Ib. of ice $300. COOLER »4 Valve © B. FILLER 
compartment 8S.S. TANK and TRUCK; 276 Write to: KENMORE DAIRY, INC., 9000 pints thru gallons. Meco Can FILLERS 
xallon Heil S.S TANK and TRAILER Woodland Avenue, Cleveland 4, Obio. Phons G100 Cc. B. FILLER ‘% pints thru Oblong 
Cherry-Burrell Plate COOLER for mix SWeetbriar 5-5100 12-M-58 4» gallons. Hreco Pure-Pak FILLER for 
4500 lb.; 3 wing and 6 wing S.S. Cabinet nested cartons. Mojonnier-Dawson fo 
COOLERS FOR SALE 2 Damrow 200 gallon Canco and Pure-Pak Cartons. C. B. GV61 

WE FLY TO BUY Round PASTEURIZERS, 8.8. cover and Gallon FILLER. Triangk aghy for Beal 


LESTER KEHOE MACHINERY CORP. 


inside. 200 gallon Cherry-Burrell HOMOG- 


Pints thru 





King Cartons. (. P. No 


- ENIZER. Mojonnier-Dawson 2 Spout Canco » Gallons. C. P. No. 26 Pints thru 
eye P. 0. BOX 82 : Carton FILLER. No. 260 Cherry-Burrell galions hens Foot Operated FILLERS for 
*3 Congress Street, Staten Island 4, N. Y. Glass Bottle FILLER. Cherry-Burrel] Gallon Jugs. C. B. Case WASHER No 


Gibraltar 7-3410 
12-M-58 
RATOR. 500 Lb 


FOR SALE: 1 Model 334 American Can Write to: MUSKEE 


Container FILLER, excellent condition, 1— 





Pressure Bottle WASHER, ‘% pints to 141 00 Gallon C. B. VISCOLIZER, 300 
gallons No 142 DeLaval Airtite SEPA- 


Gallon M G 100 Gallon VISCOLIZER 


Toledo Dial SCALE. Sinel and Three Headed Aluma_ Seal 


LAND DAIRY, Park Units. Taylor 10 Quart FREEZER. 100 


14 Valve Cemae FILLER. 1—Heil Bottle a. Siew 12-M-58 Gallon Damrow PASTEURIZER. 200 Gal 
WASHER Model E-12 wide. Write to: FOR SALE: USED EQUIPMENT—Hope lon S.S. Inside and Outside 8.5. PAS 
JOHANNA FARMS, INC., Flemington, New 2 Line FILLER, glass and paper, for TEURIZER, 250 Gallon S.S. Inside and 
Jersey. 12-M-58 Citinnte ttaaen eek Geer Conn, . Wilte Outside PASTEURIZER. 2 C. P. 150 Gal 
to: SUNNYDALE FARMS INC... 400 lon S.S. Inside and Outside PASTEUR 

FOR SALE—MERGING PLANTS HAVE Stanley Avenue, Brooklyn 7. New York IZER 200 Gallon Wright Rectangular 
AVAILABLE: 300 Gal/hr. C.B. VISCOL- 12-M-58 PASTEURIZER. C. B. 4 Ft. 1%” PRE 
IZER; C.B;, 6 Qt. Wide WASHER, No e HEATER. 25BB PUMP and Drive 10BB 
iW-CS-SN-2727; DeLaval CLARIFIER, No. FOR SALE: DeLaval Model 188 CLARI PUMP and DRIVE. Mis« 1% Sanitary 
236; 200 gallon C.B. Vat PASTEURIZER: FIER, Stainless Steel Bowl and Discs ind Water PUMPS. Receiving Room Equip 
100 gallon C.B. Vat PASTEURIZER; 30 Painted Frame. Drive Re-Built 1958. Ex ment. 1 Set with Two Compartment Drop 
gallon C.B. Round PASTEURIZER, No. cellent condition. Capacity 20,000 Ibs/hr TANK 0 Lb. Butter St ALE DeLaval 
2458; C.B. 7 Valve FILLER. 670-R.H.; Price $1250 F.O.B. Ann Arbor, Michigan No, 142, DeLaval No, 172, DeLaval No 
Waukesha Positive PUMP, BB28698-R-Size Write to: MICHIGAN DAIRY EQUIP s6W, Riteway Triumph DeLaval No. 136 
25; Waukesha Positive PUMP BB31866R- MENT CORPORATION, 561 - 10th Street Jalco 24 Bottle TESTER. 1 Lot of Indicat 
Size 10; Gravity COOLER; Assorted 1%” Detroit 16, Michigan 12-M-58 ing and Recording THERMOMET ERS 
FITTINGS Babcock TESTER. THIS FOR SALE :ics aiaiiaes dnaiaan Continental Model O W ASHER—6 Wide : 
EQUIPMENT HAS BEEN KEPT IN A-] iramaport TAME. $1756. 4960 cation pints “Cire square a exons oe: 
CONDITION. Write to W. B. BAKER & Standard Steel tandem Tank TRAILER CPM Can WASHER. | impbell 3 CP 
SONS DAIRY, 4461 Montevallo Road a re el pap Aan oe gg MR ny SALLE Rotary Can WASHER. Misc. 10 Ft. Pipe 
Birmingham 9, Alabama. LYric 2-6394 ‘ bc scat ng HAC KET TANK Es, OMPANY Washing Tanks Vilter Pak Icer Storage 
” 49-M-58 Inc., 541 South 10th Street, Kansas City BIN. 1 Lot used S.S. Tubing and Fittings 

Kansas. MA 1-2363 12-M-58 1 Lot Used Motors Two Compartment 

FOR SALE: Cemac 14 Milk FILLER FOR SALE: STAPLES, BOSTITCH NO 3-Brush Washer Specialty Brass Hand 
$2,000. Write to H H FRANZ COM SCCR 25 *% $20 case 100,000 prepaid FILLER. 1 }-Fan Blower for Cooler. 396 
PANY, 3201 Falls Cliff Road 3altimore Write to DISCOUNT SALES, 408 So Gallon Vat. Many other items availablk 
11, Maryland 12-M-58 20th Street, Birmingham, Alabama Write to: STUART W. JOHNSON & COM 
12-M-58 PANY, 611 Main Street Lake Geneva 

FOR SALE: 1—Refrigerated TRUCK 12 FOR SALE: A-1 condition 1.700 Gal Wisconsin 12-M-58 
Ft Fortney Body with 2 H. P Freon Heil Farm Pickup tank on late 1957 FOR SALE gallon, gallon equipment 
Compressor, 3 plates. Excellent running G.M.C. 450-V8. 17,298 miles. Will sac for Cemac 28 Filler Write to: H H 
condition. Write VASSAR DAIRY, Vassar rifice @ $8,500.00 EARL F. RICH, 2029 FRANZ COMPANY, 3201 Falls Cliff Road, 
Michigan 12-M-58 So. Erie, Wichita, Kansas. 2-M-58 3Zaltimore 11, Maryland 12-M-58 
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FOR DAIRY AND FOOD 
PROCESSING PLANTS 


e easy to use 
e quick 
® convenient 


An even spray of liquid petro- 
leum lubricant . . . just press 
the button . . . long lasting 
lubrication with unmatched ad- 
hesion to metal properties 
. . » won't turn rancid when in 
contact with food products. 


PURE, NON-TOXIC, 
TASTELESS 


conforms with milk 
ordinance and code 
recommended by the Cc FOOD 
U. S. Public Health ; 
service. PMENT 
Order from your local dairy 
supplier or write us for the 
name of distributor nearest you 


ROBERT M. FREDRICKS CORP. 


54-11 QUEENS BLVD. WOODSIDE 77, N. Y. 
Write No. 92a on Reader Service Card 


92 


Build Sales and Profits with 


GOLDEN GUERNSEY MILK 


Outstanding Local Tie-In Promotion Material Available 





* Newspaper Mats 

* Radio and TV Spots 

* Billboard Posters 

* Truck Posters 

* Point of Sale Material 
* Route Salesmen’s Aids 


Write for GOLDEN GUERNSEY Milk 
promotion information today. 


GOLDEN GUERNSEY, INC., Peterborough 12, N. H. 
SELL “‘ ENERGY’ GOLDEN GUERNSEY MIL 


Write No. 92b on Reader Service Card 








@ 


GOLDEN GUERNSEY MILK 
ZF 


1 O8 2 Ott y 
a * "OS 
* Guaranteed by ~ 
Good Housekeeping 
<0 











J 
> AGAIN 
45 anveanistd 1H — 






















RI-vAC » 


4. REG YB. PAT og, 


Produce a mild pleasant flavor, 
3 \ desirable for fermented milk 


é on products and cheesemaking. 

= 18 

£ 4 \ These cultures are capable of 
53 6 high flavor production. Also ex- 
° a cellent for cheesemaking if over 


12 ripening is avoided. 
USE A FRESH BOTTLE REGULARLY 





HANSEN'S LABORATORY, INC. 








W. MAPLE ST., MILWAUKEE 14, WIS. 








Write No. 92¢ on Reader Service Card 


American Milk Review and Milk Plant Monthly 




















EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 



































rj FOR SALE: Quirk Wagon Cabine nir FOR SALE: THE PRICE I85 RIGHT SPECIALS—K-16 and K-24 Cherry-Bur 
R case $20. DeLaval No 32 $150 Wire Lynch Morpac high speed continuous set ell; also 14 and 28 Valve Cemac, all 8S.S 
Ml Cases (20) paper quarts $1.15. Wire Case ip for % Ib. Butter Printing, Wrapping FILLERS—can be equipped for gallor 
ed (12) paper quarts $1.00 Cherry-Burrell ind Cartoning with extra Overwrap ma bottles; 7000 Ib. Creamery Package Short 
R 200 gallon stainless steel PASTEURIZER hine; 400 gallon C.P. 500 gallon Mojonnie Time PASTEURIZER, practically 1 
t $250. Cemac FILLER ind CAPPER Vy ind 500 gal.on Alloy Produ: ts Round WE FLY TO BUY 
pint to ‘2 gallon all stainless steel, 14 Vertical Processing VATS; (2) 2,500 gallon iii ae : : 
S valves $ Doering Model E PRINTER Heil and (1) 2,875 gallon Heil Trailer LESTER KEHOE MACHINERY CORP. 
$150 FILLER D2 $50. Purity TANKS; 32” x 72” Buflovak, 32” x 100” P. 0. BOX 82 
D1) Rotary Can WASHER $250. Creamery Buflovak, 42” x 90” Buflovak, Double Roll 23 Congress Street, Staten Island 4, N. ¥ 
D Package Rotary Bottk WASHER for DRYERS; 36” 60” 72” Rogers Vacuum Gibraltar 7-3410 
31 gallons $250. Transport TANK semi 2600 PANS 1,000 and 400 gallon single shell 12-M-58 
il 3200, 3350 gallon also four 2000 gallor Hotwell TANKS; Ste-Vac SV-8 7,000 Ib 
u on four wheel trailers Vilter 9% x 9 hr PREHEATER; Mojonnier and Harris ane . 
! 60 HP MOTOR. Vilter self contained Freon 19,000 to 24,000 lb/hr. PREHEATERS TRUCKS FOR SALE 
” 15 HP MOTOR, 4 x 3l2. VISCOLIZER C-B COOLER with 35 Superplates in 2 . «me : . 
D 300 gallon, old but mechanically good sections; York COOLER 36 type H.S mamnn teint hee pe es ae 
0) $200. Wire or Wood ‘2 pints for tall on Plates in one section CP Full Flow Plate ondition ALSO OTHER MAKES IN 
> squat bottles $1.25. Wire quarts for tall EXCHANGER, 88 plates in three sections; . . . ol 
7 pas . om ._ = ' “ one CLUDING PANELS. Write or phone fo 
il quarts 75c. Aluminum quarts $1.25. Twelve 1,000 G.P.H Cherry-Burrell HOMOGEN complete ietie Write a DETROIT’ 
”) bottle TESTER $25. Flex Flow 14% PUMPS IZER; 1,500 G.P.H Manton-Gaulin, 2 DIVCO TRUCK SAI ES. INC... 10340 
l and MOTOR $50. Specialty FILLER and stage HOMOGENIZER; 2,500, 1,000, 400 G » i i nee - let 
: ar ™ " ‘ 2 feos - oa irand River, Detroit 4, Michigan. Phone 
‘ CAPPER, six spout $200 Fortney 100 sallon insulated Storage TANKS 3,500 WEbster 3-0906 12-M-58 
d gallon Ice Cream body 2 HP Compressor vallon Trailer TANK; 3,200 gallon con = icine oe ; 
1 Dole plates $400. We buy, sell ind trade verted Truck TANK for inside storage Good used wholesale Refrigerated TRUCK 
: Write us what you need. GORDON EQUIP Several Mojonnier ind Jensen Cabinet with 12’ Jody stinaiiin dees } plates 
a MENT COMPANY, 6530 West Jefferson COOLERS, various sizes; Many additional : a ene iene eee aeeee he 
Detroit 17, Michigar 12-M-58 pieces. Write to: BEST EQUIPMENT TP Th gy Rh eg ne re pe i ig Ma 
. ‘ ow oan , ~ DETROIT DIVCO TRUCK SALES, IN¢é 
B FOR SALE: 1100 24 % pint tall square COMPANY, 1737 Howard Street, Chicago 10340 Grand River, Detroit 4, Michigan 
y United, Cumberland and Superior Wire 26, Illinois. AMbassador 2-1452 12-M-58 Phone: WEbster 3-0906 12-M-58 
) Ci 3; 100 30 % pint round wire CASES : : sari 
_ 660 Tomiace quart Win oh FOR SALE: 8 Wide WASHER, Cox 
ul square pint Cumberland FILLER for Canco Paper, 2 Receiving EQUIPMENT WANTED 
) never used: 300 20 : Units, 2—200 Gallon PASTEURIZERS, 3 
CASES, compact; 1400 16 quart or 9—! HOMOGENIZERS, 3 Glass FILLERS, 6 WANTED TO BUY: Cherry-Burrell Nu 
gallon Cumberland Wood Paper CASES Valve size, 6 foot Mojonnier Vacuum line FILLER for parts. 16 or 20 Valve 
; with metal bottoms; 300 20 quart B: PAN. Write to: CHAMPION SALES COM- Write to: Box 195 12-M-58 
Wire Paper CASES, bottom stacking PANY, Binghamton, New York 12-M-58 
20—% pint square squat Wire CASES WANTED 8-Wide Washer for tall 
I 800 12 square quart Cumberland FOR SALE: Heil Bottkh WASHER square % pints and quarts XS Or OX6 
i CASES; 400 4 square gallon Wood C Model 14 EHDX 14 Wide 70 to 140 bottles Ammonia COMPRESSOR 3000 to 6000 Ib 
€ O. D. 15x14 in.; 125 20 3 square quart per minute. Extra long soak tank. % Pint HTST 1800 gallon farm pick Tanker 
Wire Cases; Approx 100 gross 18MM to Quart Excellent condition Purchased Write to: ROBERD’S DAIRY, 2500 Ten 
it handi square quart BOTTLES blown new October 1952 W rite to Wm H nesse¢ Avenue Savannah, Georgia 
d lettered; 100 gross 38MM % pint tall ROBERTS & SONS INC 4201 Millers 12-M 
1) square BOTTLES; 15 gross 48 MM square ville Road, Indianapolis, Indiana 12-M-58 
pint BOTTLES; blown lettered; 0 gross USED MILK CANS, 10 gallon size, 
| 16MM % gallon square BOTTLES; 5600 FOR SALE: Good Used Equipment for seamless or soldered, in retinnable condi- 
: 48MM square gallon JUGS with handles ill types of milk plants. Tell us what you tion; give price, condition and quantity. 
8 plain except for word Deposit’’. All wood need. Will send late list of availablk ication Write to: JOHNSON RETINNING, Rice 
{ cases can be branded by us Write or : cies aac Lake, Wisconsin. Phone 800. 12-M-58 
telephone IDEAL DAIRY SUPPLIES, 4933 with prices. Write to: OTTO BIEFELD 
Ww Fullerton Avenue Chicago, Illinois COMPANY, Watertown, Wisconsin WANTED Good used Wire or Wood 
8 Telephone NAtional 2-4652 12-M-58 12-M-58 CASES Write to sox 206 12-M-58 





Make 400 Pounds of Perfect Patties per hour 
with only ONE Operator 
WITH THIS 


DOERING PATTY- PRINT MACHINE 


Vv HIGH AUTOMATIC PRODUCTION 
V EFFICIENT. LOW COST OPERATION 
VLOW MAINTENANCE 


























all-steel 
sectional 








construction 





| ae 
] 
r * 
) WdIK-INS 
\eh 
ha VACCURATE WEIGHTS a 











V SHARPLY SEPARATED EMBOSSED PATTIES 





sanitary — strong — efficient 


lb. per hour PATTY PRINTER, needing You can assemble any size Cooler, Freezer 
only 2 operators. 


X< 
er 


i DOERING & SON, Inc. 


Cc. W. Lake Street - CHICAGO 7, ILLINOIS 











or Combination from standard sections. 


Bally Case and Cooler Co., Bally, Pa. 











Get details — write Dept. AM-12 for FREE book 
Card i Write No. 93b on Reader Service Card Write No. 93a on Reader Service Card 


thly December, 1958 93 








EQUIPMENT WANTED BUSINESS OPPORTUNITIES CLEANING EQUIPMENT 





HOOD DISPENSERS and SEALING FOR SALE: Lairy Farm containing 80 The famous Sellers Hydraulic Jet Clean- 
HEADS, new or used made by Basca Manu- acres irrigated land. 80 cows milked in ers and Tank cleaners are used by leading 
facturing Co., for Econ-O-Seal hoods or modern parlor’ barn processing plant dairies. Write for bulletin No, 424-B. 
by Aluminum Co., of America for D. M. which bottles milk for 6 retail routes, 1 SELLERS INJECTOR CORPORATION, 
hoods. 48MM size. Write to: Box 205. wholesale route; located 50 miles from 1600 Hamilton Street, Philadelphia 30, Pa. 

12-M-58 Denver, Colorado. All buildings are mod- 12-M-58 
- ern, all or part for sale. For more in- — 
WANTED: Starting Milk Product Plants formation. Write to Box 203 12-M-58 


need TANKS, Truck TANKS, Roll DRY- SERVIC ES 
ERS, Spray DRYERS, EVAPORATORS, — 
Vacuum PANS, round Processing VATS, 





SCALE REPAIRING: We repair Torsion 











H.T.S.T. PASTEURIZERS, HOTWELLS. rp e Balances and all other makes of cream 
PREHEATERS, SEPARATORS, HOMOGE oF NI 6 test and moisture test scales. All work 
NIZERS, BOILERS, COMPRESSORS, In- G 0° Or 2 guaranteed. Write to: CREAM CITY 
take Equipment. Write to: Box 204. Y ‘ LAG < SCALE COMPANY, 1608 West Claybourn 
Q J NM) Street, Milwaukee, Wisconsin 12-M-58 
WANTED: Fully refrigerated Ice Cream \ / a RAT wees 
trucks. Bodies of 12,000 gal. capacity o1 “MILK ROUTE SHEETS: To fit your 
over. Must have self-contained units on A gy a lower — Milk yo merce o1 
truck. Send photo, truck model, body year, . sills. Daily reports. Ledger sheets. ‘rite 
ind price Write to: Box 207 12-M-58 CY & rig " to: MOSE PEARLSTONE, P. O. Box 60, 
- --— (7 eZ A St. Louis 66, Missouri 12-M-58 
WANTED: One 2% Cover Capper for aie = i 
Milwaukee Model B Machine. Want cappei AN Us & Gv (\ SANITARY VALVES—REBUILT WITH 
head only. Write to: EMERSON HALE 5 eh e STAINLESS steel for a fraction of the 
Box 423. Jenks. Oklahoma 12-M-58 — | — cost of new. Write to: BADGER VALVE 
(Sat REBUILDING COMPANY, Withee, Wis 
WANTED: 50—200 gallon PASTEUR = Recsesemcimmnsl consin 12-M-58 
IZERS. 100—200 gallon HOMOGENIZERS or" \ E nee , or prem ; 
4’ 6’ Surface COOLERS. Small Plats 4 / Cost REDL CTION — FLEET AND 
Coolers. 3—5 H.P. Freon COMPRESSORS } \ APRye | DELIVERY INQUIRIES INVITED. R. P. 
Write to: Box 211 12-M-58 — \ ‘ Va — BOWLER ASSOCIATES, INC. TRANS- 
“ 92 C# — a. iy PORTATION CONSULTANTS, 2279 
WANTED: Ammonia Booster COMPRES a AG : ~ 27 “OW 2 _ HEMPSTEAD TURNPIKE, EAST MEA- 
SOR, without motor, Prefer C.P. 4 cylinde: > Gold laa DOW, LONG ISLAND, NEW YORK, 
:” » 3%” two stage 20—10 Ton. Would con i pill PERSHING 1-4027. 12-M-58 
sider other make of like capacities. Write 
to: MID-WEST CREAMERY COMPANY Cre seein dale main 
sox 1191, Ponca City, Oklahoma. 12-M-58 * HELP WANTED 
: . entail alae {EPRESENTATIVE WANTED A re 
BUSINESS OPPORTUNITIES “Well just because you're iable manufacturer selling nationallly to 
° . he Dairy and Ice Cream Industry is 
KOR SALE: Profitable Midwest Milk and first in butterfat this month.. .” lesirous of adding a few men in valuable 
Ice Cream Business with sales exceeding ind productive open territories These 
two million innually Ownel! wishes t - —— nen should know the industry and pos- 
retire. Write to sox 197, 12-M-5) w ANTED sibly have another line which they are 
now selling to his trade If you are in 


BROKERS WANTED—To represent old , — nn , Osition to extensively cover your terri 
lis WANTED TO BUY: Skimmilk and su: “st ; 
established manufacturer of paper prod - 7 3 tory with in outstanding line already 
uct Calling all dairi tk - plus milk in tank lots; return cream and ' al 
icts alling on all dairies in the Easter: d ae e established and well known here is an 
ind Southeastern territorie Commissio1 milk handling equipment. have for sale or inusual opportunity to substantially i 
F § easte ¢ ories ssio ; ; 1s opportunit t substa é r 
rent transportation tanks for milk. Write . ‘ 7 















basis W rit« siving det uils, territory ro HENRY GALLAGHER 399 Bast rease your earnings Write fully, stating 
overed, et« Write to: Box 199 12-M-5S - experience, lines handled ind territory 
Diamond Avenue, Hazleton, Pennsylvania : » r 
oo 2 ; 12-M-ns overed All replies confidential Write to — 
FOR SALE: Grade A Dairy Processinz sie Box 201 12-M-58 
plant located in progressive Kansas town — — = — - 
Doing nice volume of business Volume DECAL TRANSFERS MANAGER OR SALES MANAGER with 
has doubled in three years. Opportunities _ full knowledge of ice cream sales and pro 
unlimited. Retail-wholesale routes. Glass TRUCK DECALS: No charge for duction; send full information, references 
paper operation. Retail store. Make own sketch Brilliant and Durable: Easily ind salary desired to CANDY KITCHEN 
ice cream $50,000 Half down balance \ pplied: Write fo samples ALLIED ICE CREAM COMPANY c/o Maywood 
on terms. Write to: Box 200 12-M-d8 DECALS, INC., 8354 Hough, Cleveland 3 Proviso State Bank, 411 Madison Street 
Ohio 12-M-58 Maywood, Illinois 12-M-5d5 
FOR SALE: Creamery, poultry and ezz 
department Two lots House could be TRUCK LETTERING AND TRADE HELP WANTED: Exclusive territory to 
changed over to other business. Write to MARK DECALS made for trucks and ird working salesmen who are making 
R. B. STRAND, Glenwood, Iowa 12-M-58 store advertising. Easily applied, economi- ills and who wish to handle our adver 
eal, in small or large needs. Write for tising materials and route salesmen trair 
FOR SALE: Dairy Processing, estab atalog. MATHEWS COMPANY, 827 So ng literature on part time mmission 
lished 30 years wholesale-retail storé Harvey, Oak Park, Illinois 12-M-58 4818 LUTHER KOHR DAIR Y “ENTER 
completely modern, excellent processing . é PRISES, 917 Curtis Drive Morrisville 
equipment, trucks, drive-in service, 1957 — —_ 7 — Pennsylvania 12-M-58 
sales $92,897, A-1 reputation, bottles fo PRINTING 
other dairies, Eastern City, price $75,000 Quality Control Man and Plant Super 
terms. Write to: Box 212 12-M-58 ROUTE BOOKS, Salesbooks, Statements ntendent for Milk ind Ice Cream Mix 
Envelopes, Record Forms, Billbooks, Busi Mus have excellent qualifications Plant 
WANTED TO BUY OR LEASE—Small ness Forms, Carbonized Books, Free De located in Kentucky. State age, experience 
or medium sized Dairy. Give quarts, size liveries, Liberal Discounts. Free Illustrated eferences educatiorn marital status 
of town, county, und other pertinent in Catalogs. Write to: EDDI ROSE PRINT salary expected and all details in first 
formation. Replies treated with confidence ING. Box 502. Great Neck, New York etter Enclose photo if possible Write to 
Write to: Box 210 12-M-58 12-M-58 Box 198 12-M-58 





Consistently Accurate! 










Welcome Wagon brings the 


customers to Le) LU 


Welcome Wagon makes new customers for your 
dairy—retains old customers, brings back lost 
customers. The WELCOME WAGON satgghinnans a 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver ‘“‘ovate action” Test | 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
eliminates dangerous, haphazard 
hand twirling 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 





respected member of your community— 
presents a personal greeting from you to 
your neighbors. Welcome Wagon success- 
fully serves more than 2500 dairies! 


FOR INFORMATION, WRITE 


WELCOME WAGON 
BUILDING 
685 FIFTH AVENUE, NEW YORK 22, N. Y. 





PellUielaitla-\emicla meltla Ol-iaele |=. am 








Write No. 94a on Reader Service Card Write No. 94b on Reader Service Card wi 
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LARUE ETE grit-embedded neoprene over alumi 


























HELP WANTED POSITION WANTED num. All rungs are an integral part 
an- Manager for small fluid milk plant MANAGER. SALES MANAGER ot of the side pieces and thus cannot 
Write to: MIDWAY DAIRY, Joseph City Plant SUPERVISOR in medium, small or turn or twist. A 650 Ib. force is 
Arizona. 12-M-58 large dairy. Experienced in — super necessary to pull a rung away from 
vision, personnel, accounting, sales promo oa* a ‘ he x 
WaAsene: Calaes ciatinsss 40. -auakal tion, precuseuent, eb, onder and becties the side rail, the manufacturer 
Manager of Midwest dairy doing two idministration University of Wisconsin states. 
million dollars of sales annually. Owner eraduate Interested in similar position Write No. 95¢ on Reader Service Card 
wants retirement. Write to: Box 196 is above. Also interested in Sales Repre 
12-M-58 sentation for equipment mfg. or suppliers . 
Age 35 Married proficient Proved profit 
ion 
, SALES REPRESENTATIVE: Nationally ible operation for past company. Will ” “u . . 
“i known Manufacturer has immediate and relocate anywhere. Write to: Box 208. Jolly Mug Promotion Will 
> excellent opportunity for Sales Repre 12-M-58 
we sumation te protested tercterien of Ohte, Spark Cottage Cheese Sales 
-58 Wisconsin and Iowa, to sell established 4 QUALITY . t 
sa customers and increase volume to the . We . premium, termes 
our Dairy and Ice Cream trade Write fully Fiberglas Ladder “a sure-fire promotion for cottage 
stating experience lines handled and -hee » ; naaiic -_ 
P cheese, 1S now avalliabie Oo 
on territory covered. Write to: Box 202 for Food Plants ” wvailable from 
12-M-58 
60, — taue ° 
[-58 cane ae : \ LIGHTWEIGHT Fiberglas 
PRODUCTION MANAGER—For Milk y Ider ° epee ¢ _4 
TH ind Ice Cream plant located in mid-western ladder designed for safe, easy main 
the state Complete responsibility for plant 
VE operations. Must be dairy school graduate 
ca, with 5 years successful supervisory ex 
58 perience For interview give complete 
resume of personal data education, ex 
‘D perience ind = salary required W rite to 
P Box 213 12-M-58 
NS- 
279 > a . en 
A POSITION WANTED 
— POSITION WANTED: ATTENTION 
1-58 DAIRY PLANT OWNERS If you want 
— an experienced manager to take part or 
ill the load off your shoulders, your reply 
to this ad will be treated with confidence 
Dairy College sraduat« ine 41 A route 
builder, plant experience in producing 
to quality products witl OV butterfat loss ‘ ° ° . 
is with Gall ant tee Gress, Galave. waneaad Phatcher Glass Manufacturing Com 
ible we or part ownership considered. Write pany, Inc. The Jolly Mug, avail 
a ee 12-M-t able in six deep pastel colors, is an 
are ideal promotion for six, eight or 
“" YOUR CLASSIFIED AD in this tenance work, is available from Put more weeks. 
rri ° “ > . 4 sal 
ite space will bring quick results, nam Rolling Ladder Co. of N. ¥ The mugs hold 12 ounces of 
an whether you are buying or selling. Made of moulded Fiberglas plastic cheese and can be capped with either 
ws For rate information, see page 90. over a balsa wood core, the ladder a metal or polyethylene lid. 
ory features non-slip rungs made oi Write No. 95d on Reader Service Card 
to 
[-58 


eLecmowics-ime Low Cost Jug Handles 
Upjetile for store and retail bottles 








' | AUTOMATIC 
z CONTROLS 


irst With Stainless Steel 
a8 _ One Piece Clip D 
£ ELECTRONIC LIQUID LEVEL unen demain amiaea 

@ INDUSTRIAL TIMERS PMC NO TOOLS NEEDED. an 

@ TIME SWITCHES 2) FOR ALL HALF-GALLON AND GALLON SIZE JUGS 
* 

” 








MAGNETIC SWITCHES Woy Outstandi = * — . Legeneeeacad 


a 


ELECTRONIC SWITCH LONG UFE. NO BUSTING 
CHES | . t) 





t BAIL HANDLE IN NICKEL PLATED OR BRIGHT 





ZINC FINISH 




















n_ profit HOLDS SECURELY - CANNOT BE PULLED OFF. 
haere MILK LEVELS ACCURATELY CONTROLLED f JUGS WITH“ Padfty-Pandlas” CAN 
) ‘ 
. Tester. in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to ae MACHINE WASHED, FILLED & CAPPED 
ed indi- 1/100 inch. No moving parts or Floats. Easily installed. j 4 AVAILABLE FOR EVERY STYLE & FINISH 
i Test Used by major operators in the dairy industry. For complete 5 | OF GALLON & HALF-GALLON BOTTLES 
ily inte- | information and prices write for Bulletin FNM-R. he DAIRY NAME CAN BE f HANDLES EASILY REMOVED FROM BROKEN & 
ives time \( DIE STAMPED ON CLIP DISCARDED BOTTLES FOR UNLIMITED REUSE 
aphazard a. ey ~*~ MINIMUM ORDER 25M 
ee ae ag 

- >> LUMENITE ELECTRONIC CO. HAYUNeES 

q i oe 
A. 7 .» ENGINEERS © DESIGNERS © MANUFACTURERS se sai 1 sue waves manuractuaine Ga: 
407 South Dearborn Street Chicago 5, Illinois Se ee CLEVELAND, OHIO 
} 
vice Card Write No. 95b on Reader Service Card Write No. 95a on Reader Service Card 
Aonthly December, 1958 95 




















a Page K Page 
Alumi Company of America 38, 39 Kari-Kold Co. 6 
American Dry Milk Institute 62 Kendall-Lamar Corporation - 
King Co. of Owatonna, The 75 
Klenzade Products Co. 18 
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Built to Give You 


Coe DOO ON 





9 
Greater Homogenizing 
Efficiency 
8 
4 Widest Available Capacity Range 
Longer Life Than Ever Before 
3 Lower Operating and 
Maintenance Costs 
5 ' 
0 | 
9 . 
4 Contact your local Manton-Gaulin 
Dealer and get the complete story on the 
new ‘“‘Golden Series’? Homogenizer 
and High Pressure Pumps, or 
8 write direct for the new bulletin. 
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GAULIN...BUtLT.,. WITH YOUR FUTURE IN MIND 





Entirely new, inside and out, the Gaulin ‘‘Golden Series’ 
incorporates outstanding features found in no other homogenizer. 

Built with completely stainless steel exteriors, the ““Golden Series’’ is 
a masterpiece of compactness, appearance and simplicity. 

Completely redesigned cylinder assembly. No front or top studs. 
Permits “‘in place’”’ cleaning. 

The exclusive permanent homogenizer valve produces the finest par- 
ticle breakup obtainable without costly daily replacement. No deteriora- 
tion of efficiency during the run. 

New exclusive ball joint crosshead assembly guarantees perfect align- 
ment. 

Drive and transmission engineered to assure highest mechanical effi- 
ciency at any capacity... longest trouble-free belt life. No 
flat pulleys. 







MANTON 
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MANUFACTURING CO, Inc 
Overt, mass. 





49 GARDEN STREET EVERETT 49, MASS. 
SO YEARS OF PROGRESS IN HOMOGENIZATION 





er shelf life 





for you... 


Get them for THIS SEASON with 
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PRODUCT TREATING 


PROCESSES 


vacuum or 
steam and vacuum 


manual or 
automatic contro/ 


let CP engineer the 
Product Treating 
Process that best fits 
your purse and purpose 








Manufactured and Distributed Solely by 


THE Creamery Pactage MFG. COMPANY 


General and Export Offices: 1243 W. Washington Boulevard, Chicago 7, Ill. 
Branches in 23 Principal Cities 
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 


267 King Street West « Toronto 2B, Ontario 
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